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To the Vertuous and 


moſt Noble Lady, LeTITIA 
Porxam, Witc of the Honorable 


and truely Vahant Colonell 
ALEXANDER POPHAMN. 


Thrice Noble and true!) 
Vertuous Lady, 


XIE sFrer mature delibera- 


F 
”% 


Ces 2, tion, what to tender 
21A unto Your acceptance 

Two worthy your Patro- 
nage , nothing occurred more 
probable, than this ſmall 'Ma- 
nuall , which was once eſteem- 


ed as a rich Cabinet of know- 
A 2 ledge, 


_ The Fpittle Drdicatory. 


ledge, by a perſon truely Ho- 
abrable. May it auſpitiouſly 
procure but your Honours like 
friendly Eſtimation, and then 1 
doubt nor, bur it will find a uni- 


verſall acceptance amongſt per- 


ſons of greateſt Eminency, Sure 
I am, it may be juſtly deem- 
ed as '2 rich magazene of ex- 


perience , having lono lince © 


'®, 
raught the world its approv ed 


excellency, yea, even in many 


dangerous eXIJGEeNcCICs. All 17 


humbly crave "ch thr preſent 1s, 
my douldneſle might be fay a 


ablely exculcd, ſince rwas my 


lawtull ambition, thereby to a- - 


void ingratitude for the many 


4 
: 


{ingular favours I have already \ 


received , . 


— Tv 
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received from your endeared 
truely Honorable Husband, .my 
always true noble friend, and 


| molt happy Country-man. God 


multiple his bleſlings on all 
your noble Family, and make 


: you no lefle honourable heer on 


Farth , than Eternally happy 
hereafter : which ſhall be the 


- daily prayer of him, whoſe 


higheſt Emulation js, 


In all due ways abundantly 
to Honour and Serve you. 
WS 
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TO THE READER. 

COuRTEOUS READFR. 

WEIR =! remembrine, that we ave 
Wha all bers for the weal-publique 
e g00d : [ here tender to thy per- 
wall this ſmall, and yet moſt 
excellent Treatiſe, Entitwled, A choice 
Manuall of rare and Sclect Sccrets in 
Phylſick. If thercby thor ſuck abundance 
of Profit, 1 ſhall be ſuperlaurvely glad, 
but if any, or perchance many unlook'd 
for miſt aks, 4, want of a dve applicati- 
on, bids th:e entertain contrar; thouzhts, 

. the effect Lot an WCOr1nT7 thy CUYIOUS CX= 
pectation, vpon a more: ſerious reflex, 
know, that nothing 1s abſolutely perfect, 
and withall, that the richeſt and moſt- 
ſoveraign Antidote nz1y be often miſſap- 
plied : wherefore the fault rot being 
mine, excuſe and ceaſe ito cenſure : For 
which juſt, and but reaſonable favonr, , 
'thow ſhalt deſerweadly obltoe me, 


Thane, 


Orr 


oe nd Oe 
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A very goed Medicine for 4 Conſnn- 
ption, and Cough of the Luags. 

S229 Ake a pound of the beft Honey 
Ga ane! as you can get and diflolve ic 
in 2 Pipkin, then take it off 
the fire, and put ia two pen- 
niworth of flower of Brimſtone,and two 
j penniworth of pouder - Elecampana,and 
FN =_ 


nn es ed — — 
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2 A Choice Mazuall, Or, 


two penniworth of the flower of Liquo- 
rice, and two penniworth .of red Roſe- F 
water, and ſo ſtir them together, ill chey | 
be all componnded together, and put it þ 
into a gallie pot, and when you uſe it, |; 
rake a Liquoriſh ſtick beaten at one end, 1 
and take up with it as much almoſt as [ 
half a Walnur, at aight when you goe to 4 
bed, and in the mornings faſting, or at | 
any time in the night when you are trou- 
bled with the Cough, and fo let it melt 
down in your mouth by degrees, 


Sr. John Digbies Medicine for the 
Stene in the Kiamies. 


Take a pound of the fineſt Honey, 
and take ſeven quarts of Conduit water, 
ſet them on the fire, and when it is ready 
to" ſeeth, ſcum it, and ſtill as the froth # 
doth riſe ſcum it, and put in twenty 
whole Cloves, and let it ſeeth ſoftly for 
the ſpace of half an hour, and ſo bottle it 
up for your uſe, and drink it morning 
and evening, and at your meat, and no 0- 
ther drinke untill you are well. all 
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A Medicine for the falling Sickneſs. 


Take a penny weight of the pouder of 
Gold, fix pennie weight of Peari, ſix pen- 
nie weight of Amber, fix pennie weight 
of Corrall, eight grains of Bezar, half an 
ounce - of - Pionie ſeeds; Alſo you muſt 
put ſome pouder of dead mans cull that 
hath been an Anatomie, for a Woman, 
and the pouder of a woman for a man, 
compound all theſe together, and take as 
mucly of the pouder ot all theſe as will lye 
upon a two pence for nine mornings t0- 
gether in Endive water ,,and drink a good 
draught of Endive water after it. 


For Coraials and Reftoratives uſe theſe 
things following. 


| In any faintneſs take three drops of oyle 
of Cinnamon, mixedwith a ſpoontull of 
Sirrup of Gillioures, and as much Cin- 


-namon water , drinke this for a Cor- 


diall 


- Againſt 


_ 


'& A Choice Manpall, Or, 
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Againſs Meuancholie. 


Take one ſpoonfull of Gilliloures, the 
weight of ſeven Barlie corns of Bever- 
{tone, bruiſe it as fine as flour, and ſo put 
it into two ſpoonfuls of Sirrap of Gilli- 
flours, and take it four hours after ſupper, 


or elſe four hours after dinner, this will. 


cheer the heart. 
If you be ſock, after meat, uſe this. 


Take of the beſt green Ginger is pre- 
ſerved in Sirrup, ſhred it in ſmall peeces, 
pur it into a pallie pot, and put Cinna- 
mon water to it, then after dinner or ſup- 
per, eat the quantity of ewo Nutmegs 
npon a knifes point. g 


Aqna mirabilis. 


Take three pints of White wine, one 
pint of Aqza vite, one pint of juice of 
Salandine, one drachm of Cardamer, 2 
drachm of Mellilot flours, a drachm of 
Cubebs, a drachm of Galingal, Nutmegs, 
Mace, Ginger and Cloves, of each a 


drachm 
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drachm , mingle all theſe rogether over 
night, the next mornins ſet them aſtilling 


in a olaſs Limbeck. 


The Vertmes. 


This Water diſlolveth ſwelling of the 
Lungs, and being periſhed doth help and 
F__ them, it ſuffereth not the bloud 

o putrifie, he ſhall nor need to be Het 
bloud that uſeth this water, it ſuffereth 
not the heart burning, nor Melancholy 
or Fleom to hare dominion, it expelleth 


{ urine, .and profiteth the ſtomack, it preſer- 


Pages. one. 7+ 


veth a good colour, the viſage, memorie, 
and youth, it deſtroyeth the Palſie. 

Take ſome three ſpoonfuls of it once 
or twice a week, or oftner, morning and 


{ evening, firſt and laſt. 


Another way to make Aqua Mirabilis. 


Mes Galingall, Cloves, Quibs, Gin- 
r, Mellilip, Cardamonie , Mace, Nut- 


me s, of each a drachm, and of the juyce 
of Salledine half a pint, adding the j i 
Mines and Balm , of eactf®half a pint 
more, and mingle all the ſaid Spices be- 
ing beaten into pouder with the juyce, 
B 3 and 
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and with a pint of good Aqua wie, and 
three pints of good White wine, and put 
f all theſe together into a pot, and let it * | 
| ſtand all night being cloſe ſtopt, and in | 
i] the morning ſti]] it with a ſoft fire as can RF 
4 be. the tti]l being clote paſted, and a cold 
ſtill. 


—_ _ 
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A Medicine for the Stone in the K 1anies. 


' Take a g00d handful of Pellitor e of | 
| the wall, a handfull of Mead Parſley, or | 
Saxifrage, a handfull of wilde 1 hime, a 3 
handful of garden Parſley,three ſpoonfuls | 
of lennel Seeds, fix Horle Raddiſh roots # 
iliced, then ſhred all theſe together, and | 
pur them ina gallon of, new milk, and ! 
let them ſtand and ſteep. in a cloſe pot © 
one whole night, and then ſtill rhem # 
milk and all together, this muſt be done } 
in May or June, for then hearbs are in * 
rheir beſt ſtare, and when it1s taken, you | 
| muſt put to two orthree ſpoontfulls of this 
| | water as much White wine, - as Renniſh, 
and if you pleaſe a little Sugar, and ſo 
take it twoQ@a) es betorethe change, and 
two dayes afrer, and two dayes before 
the full, and two dayes atter, continuing} 


taking 
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raking the ſame all the yeare, and the 
Patient undoubtedly ſhall tind preat eaſe, 
and void many {tones, and much oravell 
with little pain. 


To mak? Horſe Raaaiſh drinke. 


Take halfa pound of Horſe Raddiſh, 
then waſh and ſcrape them very clean, 
and ſlice them very thin, croſle wayes on 
the root, then put them #nto ſix quarts of 
ſmall ale, ſuch as 1s ready for drinking, 

which being put- into a Pipkin cloſe co- 
x wy ſer on the Embers, keeping it hittle 
more then bloud warm, for twelve hours, 
then take it of the fire, and let it ſtand 
eo cool untill the next morning , then 
pour the ciear [1quor into bottles, and 
keep 1t for your uſe, drinking a good 
draught thereof in the morni ns, faſting 
two houres after, and the like quantitie 
at four in the afternoon, this drink 1s ex- 
cellent good apain(t v winds, as alſo for the 
(couring, and Droplie being taken in 
time. 


Bb 4 | An 
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An excellent S irrup arainſt Melancholly. 


Take four quarts of the juyce of Pear- 
' mains, and twice as mnch of the juyce of 
Bugloſle, and Borrage, if they be to be 
Fotten, a drachm of the beſt Englifh Saf- 
fron, bruiſe it, and put itinto the juyce, 
then take two drachms of Kermes ſmall 
beaten to powder, mix it alſo with the 


Jjayce, ſo being mixt, put them into an | 
earthen veſlell, covercd or ſtopt forty | 


eight houres, then ſtrain it, and allow a 
pound of Sugar to eyery quart of juyce, 
and fo boyte it to the ordinary height of a 


ſirrup ; after it is boyled, take one drachm {| 
of the Species of Niamber, and two 


drachms of the <Epecies of Diamargariton 
frigidum , and fo ſew the ſame ſlenderly 
in a linnen bag, that you may pur the 
ſame eaſily into the bottle of Sirraup,, and 
fo Jet it hang with a thread ont ar the 
mouth of the bottle ; the Species muſt 
be put into the Sirrup in the bag, ſo ſoon 
as the Sirrup is oft the fire, whilſt it is 
hot, then afterwards put it into the bot- 
cle,and there letit hang : put bur a ſpoon- 
jull or two of Honey amongſt it whilſt 

If 


-- 


4 


WY; 


Io Th Spe.) - ths 


— 


Is 


—_ I 


Rare Secrets #4n Phyſick. 9 


ir is boyling, and it wil} make the ſcum 


* riſe, and the Sirrup very clear. 


You muſt adde toit, the quantity of a 


; quarter of a pint of the juyce of Balm. 


An cxcellent Receipt forthe Plagne. 


Take one pound of green Walnuts, 
half an ounce of Saffron , and half an 
ounce of Londen Triacle, geaten together 
ina morter, and with a little Cardaxs, or 
ſome ſuch water, vapour it over the fire, 
till it come to an Electuary : keep this 
in apot, and take as much as a Walnut, 
itis 500d to cure a Fever, Plague, and any 
infection. 


An excellent Coratall. 


Takethe floures of Marigolds, and lay 
them in ſmall ſpiric of Wine, when the 
tinRure is fully taken out, pour it off from 
the floures, and vapour it away, till it 
come to a conliitence as thick as an E- 


lectuary. - 


F 


For 


Eo ale end oe 


For a Br:uſe, o& Stich, under the Ribs. 


Take five or ſix handfuls of Cabbage, 


ſtamp it, and ſtrain it, after it is boyled in * 
a quart of fair water, then ſweeten it with # 


Sugar, and drink ofit a wine Glaſſe, in 


the morning,and at four in the afternoon, ® 


for five or ſix dayes together: then take 
a Cabbage leafe, and between two diſhes 


ſtew it, being wet firſt in Canary Wine, *® 


' and that lay hot to your fide evenings 
and mornings. 


An excdlent Receipt for an Itchor any 
| foule Scabs. 


Take Fox gloves, and boyle a handful 
of them .in poſſer drink, and drink of it a 
draughe at mght,and in the merning, then 
boyle a good quantity of the Fox gloves 
in fair runnins water, and annoint the 
places that are fore.with that water. 


A Receipt geen for the FIR Fe 


Take Turpentine, ice it thinne, and 


lay it on a Silver, or pyrllane Plate, twice 
» Or 


4 
4. 
| 
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or thrice in the Oven with the bread till 
F it be dry , and ſo make it into powder. 
every day take as much as will ie on a t1x- 
Ze, , pence in an EgS 


F.y Fleom ana ftoppino in the throat ana 


in F *  ffomack. D. T. 


Take oyle of Almonds, Linſeed oyle, 
buds of Orange floures, boyle all theſe in 
3 Milk, and annointthe {tomack well with 
#* ;c, and lay a Scarlet cloth next to it. 


T Fer an extream Cold and a Cond. 


Take of Hyſop water ſix ounces, of red 
Poppy water four ounces, f1x Dates, ten 
ul 7 tigs, and ſlice them ſmall, a handfnl of 
a 4 Raiſins ofthe vun, the weight of a ſhilling 
' ofthe powder of Licorice, put theſe into 
'S 4 the aforeſaid waters, and let them ſtand 
five or ſix houres upon warm embers 
clote covered, and not boyle, then ſtrain 
forth the water, and put into it, as much 
Sugar of Roſes as will ſweeten it, drink 
of this in themorning, and at four ofthe 
d 3 clockinthe afternoon, and when you goe 

, to bed, TED 
r : To 
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To diftill Triacle wat 


Take one ounce of Harts-horn ſhaved, 
and boyle it in three pints of Cardaus 
water till it come to a quart, thea take the 
roots of Elecampane, Gentian, Cipreſle, 
Turmentill, and of Citron rindes, of each 
one ounce, Borrage, Bugloſſe, Roſemary 
floures, of each two ounces, then take a 


pound of the beſt old Triacle, and dfl- 


three pints of Roſe-water, ſo infuſe alto- 
gether, and diſti!l rt. | 
It isg00d to reſtore ſpirits, and ſpeech, 
and pood againſt ſwouning, faintneſle , 
Agpues, and Wormes, and the ſmall Pox. 


Triacle watcy. 


Take three ounces of Venice Triacle, 
and mingle it in a quart ef ſpirit of Wine, 
fet it in horſe-dung four or five dayes, 
then fill ic in aſhes or ſand twice over, 
after take the bottome which ts left in 
the Still, and put to ita gint of ſpirit of 
Wine, and ſet itin the dung till the' tin- 
Rure be clean*out of it, and Rn 
CIcar 


ſolve it in ſix pints of white Wine, and | 


& 


«a 4 ©; ow wane n 


—_ 
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clear tinRture out of it, and ſetit on the 

fre till it become to be a thick conſj- 

© tence, it muſt be kept with a ſoft fire. 
And ſo the like with Saffron. 


ed, 
i | Totaky away a Hoarſneſſe. 
, Take a Turnip, cut a hole in the top of 


vi ic, and fill it up with brown Sugar-candy, 

y " f 
and fo roaſt it in the embers, and cat it 

c with Butter. 

n | To take away the Head-ach. 


Take the beſt Sallade oyle, and the 

* | claſſe half fuft with the tops of Poppy 

* {| floures which groweth in the Corn, ſer 

this in the Sun a fortnight, and ſo keepir 

{ all the year, and annoint che Temples of 
your head with it. 


For a Congh. 


i Take Sallade oyle, Aqua vire, and 
Sack, of each an equall quarzity,beat them 
akogether, and before the fire rub the 


foles of your feet with its 
| To 
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To make a felly of Harts-horn. 


Take a quart of running water, and 
three ounces of Harts-horn ſcraped very 
fine, then put it intoa ſtone Jug, and ſer 
the Jug in a Kettle of water over the fire, 
and let it boyle two or three houres un- 
tijl it jelly, then pur into it three or four 
fpoonfuls of Roſe-water, or white Wane, 
then ſtrain it : you may put into it Musk, 


or Ambergreece, and ſeaſon it as you 


pleaſe. 
To make a Gliſter. 


Take half a quart of new Milk, or three 
_— ſet it on the fire, and make it 
calding hot, then take it off, and put in- 
to ita yoalk of a new laid Egg beaten, 
ewo ounces of brown Sugar Candie, or 
Black Sugar, give it the party bloud- 
warm. 


To make a Gliſter. 


Take the boffe of a neck of Mutton, 
or Veal clean waſhed, ſet it on the fire 
; ro 


— 


_—  —— —— — —— —— 
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to boyl in three pints of fair water, and 
when it is clean ſcuramed, then put in the 
roots of | ennel and Parſely clean waſhed 
and ſcraped, of either of them the 
Roots bruiſed, a handfull of Cammo- 
mile, and Mallows a handfull ,let all cheſe 
boil together till half be waſted, then 
ſtrein 1, take three quarters of a pint of 
this broth , brown Sugar Candie two 
ounces, of Oyle of Flaxleed two ounces, 
mingle all theſe together, and take it for 
a Gliſter bloud-warm, when it is in your 


* body keepit halt an hour, or three quar- 
| ters of an hour, or an hour if you can. 


A Comfo: table Coraial to cheer the Heart- 


Take one ounce of conſerve of Gilh- 
flonres , four grains of the beſt Musk 
bruiſed as fine as flower, then put it into 
alitle tin por, and keep it till you have 
need to make this Cordiall following ; 
Fiz. Take the quantitie of one Nutmeg 
out of your tin pot, put to it one ſpoon- 
full of Cinnamon water, and one ſpoonful 
of the Sirrup of Gilliflours, Amber-greece, 
mix all cheſe cogether, and drink them - 

rc 


— 
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the morning, faſting three or four houres, 
this is moſt comfortable. 


A Cordial for Winde in the Stomack , 
| or an) Part. 


} 
f 

Take fix or eight ſpoonfuls of Penny- 
royall water, put into it feur drops of 
oyle of Cinnamon, ſo drinke it any time 
of the day, ſo you faſt two houres after. 


Reſtoratives. 


Take a well fleſht Capon from the 
barn-door, and plkack out his Intrals, then 
waſh it within with a little white-wine, 
then flea of all the skin, and take out his 
bones,and take the fleſh,onely cut it inlit- F 
tle pceces,and put it into a little ſtone bot- 
tle,and put to it ag. ounce of white Sugar- 
candie,ſix Dates (lit, with the tones and 
piths taken out, one large Mace, then ftop 
the bottle up faſt, and ſer it in a Chafer of 
water, and let it boil three houres, then 
take it out, and pour the juice from the 
meat, and put to it one ſpoonful of red 
Roſe water, and' take the better part for 
- your breakfa(t four hours before Gun, 

| an 


res, 


CE eee eee uw ww 


Rare Secrets in Phyfick. 17 


and the other part at three a- clock in 
the afrernoon, being bloud-warth. '' 


Another Reftorative. 


Take half a pint of Claret wine, and 
half a pint of ale, and make a caudle 
with a new laid egg, put in halfa Nut- 
meg, cut into two peeces, then take it off 
the fire, and put in ſeven grains of Am- 
bergreece, drinke this for two breakfaſts, 
for it will increaſe bloud and ſtrength. 


Another Reſtorative. 


'ake two new laid Eggs, and take the 
whites Clean from them, and put the 
yolks both in one ſhell, then put in two 
ſpoonfulls of Claret wine, ſeven grains of 
Amber-greece ſmall bruiſed, and a little 
Sugar Candie, ſtir all theſe together, and 
make them bloud-warm, and ſup them up 
for a breakfaſt three or four hours before 
dinner. | 


Anothcr Reſtorative. 


Take a young les of Mutton, cut off 
C the 


———————— 
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the ki, and the fat, take the fleſh being 
cut into ſmall peeces, and put it into a 
ftone bottle, then put to it two ounces of 
raiſins of the Sun ſtoned , large Mace, 
an ounce and half of Sugar Candie, and 
ſtop the bottle very cloſe, and let it boii 
in a Chafer three bours, and ſo put the 
juice from the meat, and keep it in a cþean 
slaſle, it will ſerve for three breakfaſts, 
or if hewill, he may take ſome at three 
a clock in the afternoon being made 


warm, 
A reſtoring Broath. \ | 


Take two ounces of Chene roots, firſt 
ſlit very thin, then put it in a new Pip- 
kin wirh five pints of running water, be- 
'ing cloſe covered, and fo ſet it upon em- 
bers all night long, where it may be very 
hot, but got ſeeth, then put to' that wa- 
ter, a great cock Chicken, and when it is 
clean ſcyummed, put into it two ſpoonfuls 
of French Barly, ſix Dates ſlit, with the 
pithes and ſtones taken out, two. ounces 
of Raiſins of the Sun ſtoned, large Mace, 
ſet all theſe boyle together till half be 
c6nlumed, then take out the Cock, and 

| | | beat 
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beat the fleſh of itin a clean Morter, and 
alictle of the broth, then ſtrain it altoge- 
ther throughout a hair Collender, chen 
put in two ſpoonfuls of red Roſe-water, 
and ſweeten it with white Sugar-candy, 
drink of this broth being made warm 
half a pigf in the morning early fafting, 
and ſleep after it if you can, drink a good 
draught at three of the clock in the after- 
no0n;this broth is very good for a Con- 
ſumption, and the longer they caſte it, it is 
the better. 


-P trengtbentrg Alegt. 


) * 
Take Potats roots, roſte them, or bake 
them, then pull them, and ſlice them in- 
to a diſh, put to it lumps of raw marrow, 
and a few Currans, a little whole Mace, 
and ſweeren it with Sugar to your taſte, 
and ſo eat it in ſtead of buttered Part- 
nips. 


Broath for a Conſumption. 


Take three Marrow bones, break them 
in pieces, and boil them in a gallon of wa- 
tertil] half be conſumed, then ſtrain the 

"Nt liquor 


— ——_—— 
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i1quor through a Collender , and let it 
ſtand +1::le 1t-be cold, then take off all the 
fat clean,-and put the broth into a Pip- 
kin, and put co 1t a good Cock chicken, 
and a knuckle of Veal, then put. into it 
the bottome of a white loaf,a whole Mace, 
two ounces of Raiſins of the Sun ſtoned, 


ſix Dates lit, let all theſe boil together - 


till half be conſumed , then ſtrain it, in 
ſtead of Almonds take a few Piſtaties 


kernels, and beat them, and ſtrain them 


with your broths as you doe Allum milk, 
and fo ſweeten it with white Sugar, apd 
drink half a pint early in the morning, 
and at three a clock in the afternoon, 
and ſo continue a good while together, 
or elſe it will doe you no good. 


Ancther Coraitall. 


Take a preſerved TR cut it in four 
quarters, eat a quarcer at a breakfaſt, and 
another in the atrernoon, this 1s good tor 
the head and ſtumack. 


A Coratal for A Breakfaſt faſting. 
Eat a good peice of a Pomecitron pre- 


- ſerved, 


* 


— _— | — — 
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ſerved, as big as your two fingers in length 
and breadth, and ſo at three of the clock 
in the afternoon. 


A Reſtoring Breakfaſt. 


Take the brawn of a Capon, or Pulletr, 
txelve Jordan Almonds blanched , beat 
them together, and ftrain out the juyce, 
with a draught of ſtrong broath, and take 
it for a breakfaſt, or to bedward. 


A Meatcine for any gripings of the Belly. 
Take a pint of Claret wine, put to it a 


ſpoonful of Parſeley ſ6ed, and a ſpoonful 
of ſweet Fennel ſeed, half a doſen Cloves, 


a branch of Roſemary, a wild Mallow 


root clean waſht and: fcrapt, and. with the 
pith raken out, with a good peece of Sn- 
gar ; ſet this on the fire, and burn the 
Claret very well with all theſe things-1n 
it, then drinke a good draught of it 
in the morning faſting, and at three-a 
clock in the afternoon. 4 

; al 
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To keep the Body Lapintie. 


Take half a pint of running water, put 
_ it in anew Pipkin witha cover, then put 
into the water two ounces of Manna, and 
when ic is diſſolved, rainir, and put to 
it four-otnces of Damask Prunes, eight 
Cloves, a branch of 'Roſemary , let all 
theſe- tew-rogether while they be very 
tender, then eat a doſen of them with a 
little of the liquor an hour before din- 
ner 6r (upper, then take a dravghr of 
broth and dine. | 


To make the China Broth for a 
— +... Conſumption. | 


- | Take Chin root thin ſliced two'ouncs, 
ſteep it'twenty four houres in erght: pints 
of fair water, letting ic ſtand warm: all 
rke time, being cloſe covered in arwearth- 
en Pipkig, or Iron por, then put:to it 4 
d0d 'Cockrell , or two Chickens clean 
reſſed, and ſcum it well, then put in 
five leaved grafſe two handfuls, Maiden- 
Hair, Harts tongue, of either half a hand-}] 
ful, ewenty Dares ſliced , two or three 
| ; Mace, 
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Mace, and the botrome of a Manchet, ler 
all theſe ſtew rogerher, untill nor above 
one quart remains, then ſtrain 1t, and take 
all the fleſh, and ſweet bones, beat them 
in a ſtone Morter, and ftrain ont all the 
juyce with the broth, then ſweeten it with 
two ounces of white Sugar Candie in 
pouder, and take thereof half a pint ar 
once, early in the morning, warm, and 
ſleep,afrer it if you can, angl rwo houres 
defore ſupper at your pleaſure, when you 
ſteep the root, ſlice two drachms of white 
Sanders, and as mach red Sanders, and let 
them boyl in the broth. 


A gemle Purge. 


Take an ounce of Damask Roſes, eat it 
all at one time, faft three quartexs of an 
hour aſter, then take a dravghr. of Broth, 
and dine. 


Amnther Parge. 


Take the weight of four or five pence 
of Rubarb, cutitin little pieces, and rake 


a & hm or two of good Currants 
waſht very clean, ſo mingle them roge- 
: C4 ther, 


. 
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ther, and ſo eat them, faſt an hour after, 
and begin chat meal with broth, you may 
take it an hour before if you will. 


— 


Breth for a Conſumption. b 

0 

Take a courſe Pullet, and ſow up the Iſl b 
belly, and an ounce of the conſerves of 8 r 
red Roſes, of the conſervs of Borage, | t 
and kugloſs flours, of each of them half Ii « 


an ounce, Pine apple kernels, and Piſta- 
ties: of -each half an ounce bruiſed in a 
morter, two drachms of Amber pouder, 
all mixed together, and put in the- belly, 
then boyle it in three quarts of water, with 
Egrimonie, Endive, and Succorie, of each 
one handful, Sparrowgraſs roots, Fennel 
roots, Caper roots, and one handftull of 
Raiſins of the Sun ſtoned, when it is al- 
moſt boiled, take-out the Pullet,and beat 
jt ina ſtone Morter, then put it into the 
liquor again, and give it three-or four 
walmes more, then ſtrain it, and put to it 
a little red Roſewater, and half a*pint of 
white wine, and ſo drinke it in a morning, 
and ſleep after it. 


To 


_—— 
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To prevent 1. ;/carrying. 


Take Vemce Turpentine, ſpread it on 
black brown paper,the breadth and length 
of a hand, lay it ro the ſmall of = 
back, then give her to drinke a Caudle 
made of Muſcadine, and pur into it the 
husks of twentie three ſweet Almonds 
dryed and finely poudred. 


For Bodls or Kibes, or to draw a Scre. 

Take ſtrong Ale, arid boil it from a 
pint to four ſpoonfuls, and ſo keep it, it 
will be an ointment. 


To make Cammumile Oyle. 


Shred a pound of Cammomile , and 
knead it into a pound of ſweet Butter,melt 
it, and ſtrainit. 


A Receipt for the Plurifie. 


Take three round Balls of Horſe-dung, 


; boil them in a pint of white Wine till balf ' 
- be conſumed, then ſtrain it out , and 


ſweeten 


—— 
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ſweeten it w: with a a little Sugar, and let thi the 
Patient goe to bed and drink this, then 
lay him warm. 


For an Agne. 


Take a pint of Milk, and et it *n t%a 
fire, and when it boils put in a pint of 
Ale, thentake of thecurd, and pur in nine 
heads of Carduxs, letit boil till half bee 
waſted, then to has arter of a pint, 
put a good ſpoonful LP ronyuh, and 
a quarter of a ſpoonful of grote Pepper, 

an honr before the fir, fer the Patient 
drinke a quarter of a pint, and be ſure to 
lye in a ſweat before the fir. 


my Se i © ets ai _ ic —_ — 


An extellent Balm for a green Wound, 


| Take two good handfuls of Engliſh 
Tobacco,ſhred it ſmall, and put it into a 
pint of Sallet oyle, and ſeeth it on a ſoft 
fire to-ſimper, till the oyle change green, 
then ſtrain it, and in the cooling put in 
two Ounces of Femice Torpentine. 


Fu 


f the 
then 


Rare Secyers 1m Phyſics. 277 


For an Ach. 


Take of the beſt gall, white Wine Vi- 
negar, and Aqua zite, of each a like quin- 
tiry, and boil it gently on the fire, ny. it 
grow clatamfie, then pat-it in a glaſſe or 
por, and when you uſe any of it, warm 
it apgairiſt. the | fire, rub Tome of it with 
your hand on the akeing place, and 
lay a linnen cfoth on it, doe this mornings 
and evenings. 


. . To makea Searchth. 


Vireſiia War, Sperma cer, Venice ,Tar- 
pentine, oyle of White Poppie, oyle of 
Ben , oyle of ſweet Almonds. 


For Wind in the Stomath., and for 
the. Spleen. 


Takea handfull of Broom, and boil (it 
inz pint of Beer or Ale, till it be balf 
conſumed, and drinke it for the wind, and 
the ſtomiack, and for the Spleen, | 


— 
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A moſt excellent Water for a Conſum- 
ption, and Cough of the Lungs. 


Takea running Cock, pull him alive, 
then kill him when he is almoſt cold, cut 
him abroad by the: back, and take out the 
Intrals, and wipe him clean, then cur him 
im quarters, and break the bones, ' put him 
into ſuch a Still as you ſtill Roſewatrer in, 
and with a pottle of Sack,a pound of Cur- 
rants, a pound of Raiſins of the Sun ſto- 
ned, a quarter of a pound of Dates the 
ſtones taken out, and the Dates cut ſmall, 
two bandfulls of wilde Thyme, two hand. 
fuls' of Orgares, two handfuls of Pimper- 
ball, and two handfuls of Roſemary, two 
handfuls of Bugloſs and Borage flours, 
a pottie of new Milk of a red Cow, till 
this with a ſoft fire, put into the plaſſe 
that the water doth drop mnto, half a pound 
of Sugar Candie beaten very ſmall, one 
book. of leaf gold cut fmall among the 
Sugar , four' grains of Amber: :preece, 
twelve grains of prepared. Pearſ, you muſt 
mingle the ſtrong 'water with the - ſmall, 
and drink four ſpoonfuls at a time in the 
morning faſting, and an houre before 


ſupper, 
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pper, you muſt ſhake about the olaſſe 
hen you drinke 1t. 


A Medicine good for the Liver. 


Take Turpentine, ſlice it thin, and lay 
tona ſilver or Furſlane plate twice or 
hrice into the Oven with the bread ill 
t bee dry, and ſo make it into pouder e- 
ery day, take as much as will lye ona ſix- 
dence 1N an Egg. 


For a Braiſe. 


Take (ix ſpoonfuls of Honey, a great 
handful of Linſeed, bruiſe theſe in a mor- 
er,and boyle them ina pint of Milk an 
hour, then ſtrain it very hard and annomt 
our . breaſt and ſtomack with it every 
morning and evening, and lay a red hoſe 
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The Eye-Water for all the Infirmiaves 
and Diſeaſes of the Eye. 


Take of the diſtilled water of the white 
wid Roſe, half-a pound of the diſtilled 
rater of Celendine, Fennel, RR, 
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and Rue, of each rwo ounces, 0f Clove 
one ounce and a half, of white Sugy 
candy one drachm,of T «tia prepared for 
ounces , pulveriſe all theſe 1ngredient 
each by themſelves, ſaving that you muf 
bruiſe che Campibre with your Sugar-car 
dy, forfo it breakes beſt, then mix ell t} 
Pouders together in a paper, put them i 
a ftrong plaſſe, pour the diſtilled: watenh 
upon them , and three pints of the be 
French white Wine that can be had, ſk 
it every day three or four times long to 
gether for a moneth, and then you ma 
uſe it ; remember to keep it very clok 
ſtopt; this is verbatim, as it was had fron 
the Lord Kelley. 


A Medicine ery good for the Dropſie, or th 
Scnrwy,and to clear the blond. 


Tak? four gallons of Ale, drayn fron 
the tapinto anearthen Stand, when the 
Ale is two dayes old, then you mult put it 
four handfals of Brooklime, four handful 
of Watercreſles, four handfuls of water 
Mints with red ſtalkes, half a peck 0 
Scurvy-grafle,let all theſe be clean pic 
and wafhed, and dried with a cloth, 


—— 
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ed with a knife, and then put iato a 
s thenputin the Ale, and ſtop it cloſe, 
> thatit have no vent, ſtop it with rie 
; the beſt Scurvy-graſle groweth by 
We wafer ſide : it muſt be ſeven dayes 
frer the things be in before you drink it. 
ake two quarts of water, and put in four 
punces of Guaizcam, two ounces of Sarſa- 
darilla,one ounce of Saxifrage, put it into 
Pipkin,and infuſe it upon the embers for 
welye houres, and then ſtrain it, aud pur 
t into the Ale as ſoon as it hath done 
rorking,this being added makes the more 
audle. 

For ſore Fyes. 


Take half a pint of red Roſewater, pur 
herein four penny of Alloeſuckatrinay, 
as much Bele armoniack in quantity , let 
» Fthis lie four and twenty houres in ſteep, 

then waſh youreyes with it evenings and 
Ymornings with a feather, and it will help 


Athem. 


Y ti 


terl A Sirrup to ſtrengthen the Stomack,, and 
i ON the Brain, and to make 4 /weet Breath. 


Take rindes while they be new one 


pound, 


pound, of running water the value 0 
five wine pints, then ſeeth it unto three 
pints, then ſtrain ir, and with one poun( 


of Sugar ſeeth it to a Sirupe , and whe 0 
you take it from the fire, put co it fouſſſ t! 
graines of Musk. a 
1 

For the burning is the Back. : 

c 


Take the juyce of Plantain, and wo- 
mans Milk, being of a woman Child, put 
thereto a ſpoonfull of Roſewater , and 
wet a fine cloth in the ſame, and ſo layit 
ro your Back where the heat is. | 


A very good Medicine to ftay the v0- ] 
I miting. 

Take of ſpare Mince, Wormwood, and 
red Roſe leaves dried.of each halfa hand-B- 
full, of Rye bread grated a good handfull, 
boyle all theſe in red Roſewater, and 
Vinegar, till they be ſomewhat Tender, 
then put it in a linnen cloth, and lay it ro 
thee ſtomack as hot as you can indure it, 
heating it two or three times a day with 
ſuch as it was boyled with. 


For 
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For weaknefſe in the Back. 


Take Nixe, and Clary, and the Marrow 
of an Oxe back, chop them very ſmall, 
then take the yolks of two or three Eggs, 
and ſtrain them altogether, then fry them, 
uſe this ſix or ſeven times together, and 
after it drink a good draught of Baſtard, 
or Muskadinv. | 


To wake 4 Cap for the pain and coldueſſe 


1n the He 


lake of Storix, and Benjamine, of both 
ſome twelve pennyworth, and bruiſe it, 
then quiltit in a brown paper, and wear it- 
dehinde on your head. 


Ts make Peftorall Roules for a Celd. 


| Take four ounces of Sugar finely bea- 
wy But and half an ounce of ſearſed Lico- 
z || "i<<,rwo graines of Musk , and the weight 
mn ot twopence of the ſirape of Licorice, and 
ſo bear it up to a perfed paſte, with a little 
firupe of Horehound, and a little Gume- 
þ dr.1g0n being ſteeped in Roſewater, thea 
oy toul them in ſmall rouls,and dry them,and 
ſo you may keep them all the whole year., 
Þ 
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A proved Medicine for any one that have an 
Ape in their Breaſt. 


Take the Patients own water, Oy any 
others that is very young, and ſet it oyer 
the fire, put therin a good handfull of 
Roſemary, ard let it boyle, then take two 
red clothes and dip them in the water, 
then nip it hard, and lay it on the breaſt 
as hot as itmay be indured, and apply it 
till you ſee the breaſt aſſwaged, then keep 
It very warm. | 


For the running of the Reines, 


Take the Vith of an Oxe that goeth 
down the back, apint of red Wine, and 
ſtrain them together through a cloth, 
then boyle them a little with a good quan- 
tity of Cinnamon, and a Nutmeg, and 
jarge Mace, a quantity of Ambergreece; 
drink this firſt and laſt daily. 


For Sun-bernt. 


Takethe juyce of a Lemon, and a little 
Bayſalt, and waſh your haiws with it, and 
let 


_— — 
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let them dry of theraſelves, waſh them 
again, and you ſhall find all che ſpots and 


ſtaines gone. 


, "a DO C—C— 
p—  ——ccA_C@___—_ 
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For 4 Pin and Web, and redueſſe in the eye. 


Take a-pint of white Roſewater, half 4 
pint of white Wine, as much of Laps 
Caleminaris as 2 Walnut bruiſed, put all 
theſe ina glaſſe, and ſet them in the Sun 
one week, and ſhake the glaſle every day, 
then take it out of the Sun, anduſe it as 
you ſhall need. 


A ſpeciall Medicine to preſerve the ſight. 


Take of brown Fennell, Honeyſuckles 
of the hedge, of wild Daſies roots picked, 
and waſhed, and dryed, of Pear}-worr, 
of Eyebright, of red Roſes the white clip- 
ped away, of each of theſe a handfull dry 
onchered then ſteep all theſe Hearbs ina 
quart, or three pints, of the beſt white 
Wine in an earthen por, and ſo let itlye 
in ſteep two or three dayes cloſe covered, 
ſtirring ir three times a day, and ſo ſtill 
it with a gentle fire,making two diſtillings, 
and ſo keep it for your uſe. 

D 2 4 
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A proved Medicine for the yellow 


aunaies. 


quantity of the inner bark of a Barbe 
tree, three (poonfuls of the greeneſt goo 
dung you can get, and take away all the 
white ſpots of it, lay them 1n ſteep 
night, on the morrow ſtrain it, and putt 
it one grated Nutmeg, one penmworth of 
Saffron dried, and very fine beaten , an( 
give itto drink in the morning. 


Take a pint of Muſcadine, a pretty 
e 


on OO A on CY” YG 


To make Petlorall Roules. 


Take ene pound of fine Sugar, of Li 
corice and Anniſe ſeeds two ſpoonfulls, © 
Elicampane one ſpoonful, of Amber ant 
Corrall, of each a quarter of a ſpoonful 
all this muſt be very finely beaten ani 
ſearſed, and then the quantity that is { 
down muſt be taken, mix all theſe poi 
ders together well, then take the whit 
of one egg,and beat it with a pretty quat 
titie of Musk , then take a Braſen mor 
ter very well ſcoured, and a ſpoonful onf® 
:ro 0i the Fouders, and drop ſome of the! 
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gs to it, ſo beatthem to a paſte, then 
ake them in little roules, and lay them 
dn a Plate to dry. 


retty A Plaiſter for 4 ſore Breaſs. 


Take crums of Whitebread, the tops of 

lint chopped ſmall , and boil them in 
Strong Ale, and make 1* like a Poulteſs, 
nd when it is almoſt boyled, put in the 
Wouder of Ginger, and oyle of 1hyne, 
Mo ſpread it upon a cloth, it will both draw 
nd heal. 


A Meaicine for the dead Palſie, and 
for them that have loft their ſpeech. 


Lb 
;, off Take Borage leaves, Marigold leaves 
anWr flours, of each a 7 ogg handfull, boil" 
fullÞtin a good Ale Poſlet, the Patient muſt 
anarinke a good draught of it in the morn- 
S$"g and ſwear, ifit be inthe arms or legs, 
ouMhey muſt be chaffed for an hour or two 
hittben they be grieved, and at meals they 
anflmuſt drink of no other drink till their 
orSpeech come to them again, in Winter if 
Lc Hearbs be not to be hadthe Seeds will 


he rye. 
s D 3 An 
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An approved Medicine for an Ach 


or Swelling. 


- Take the flours of Cammomile , and 
Roſe leaves, of each of them a like qua 
titic, and ſeeth them in white Wine, ant 
make a plaiſter thereof, and let it be laid 
as hot as may be ſuffered to the place grie 
ved, and this will caſe the pain, ws. 
{wage the ſwelling. * 


—— »VAO_J0q” A232 © ———,, =. 


An approved Medicine for a ſtink- 
ing Breath. 


Take a good quantity of Roſemar) 
leaves and flours , and boy] them in whit 
Wine, and with a little Cinnamon and 
Benjamin beaten in pouder, and put there 
in, and let the Patient uſe to waſh hi 
mouth very often therewith , and this will 
preſently help him. 


ORE” 4 ——— —_ does. Mh —_— — — 


A good Breth for one that 1s weak. 


Take a part of the neck of Lambe, and 
a pretty running fow!; and fer them of 
the fire in fair Spring water, and whedi 
boyleth 
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4 Þ| boyleth ſcum it well, ſo done, put in two 
large Mace, and a few Raiſins of the Sun 
ſtoned, and a little Fennel root, and a Par- 
ley root, and let them boit , if the party 

be grieved with heat or cold in the ſto- 
mack ; if heat, put in a handfull of Barlie 
boyled before in two waters, and ſome 
Violer leaves, Sorrel, Succorie, and a lit- 
tle Egrjimonie ; if cold, put in Roſei |: y, 
Thyme, a Lillie, Marigold leaves, B+«r,:*, 
and Bugloſs, and boyle this from tour 
pints to leffe then one. 


-A Receipt for Purging, DT. 


w Take the leaves of new Sene fix ounces,oi 
choſen Rubarb ore ounce and half, leaves 
of Sage, red Dock roots of each an ounce, 
his of Barberies half an ounce, Cinnamon 
and Nutmegs of each an ounce, Anniſe- 
ſeeds and Fennel: feeds of each ſix 
drachms , of Tamarisk half an ounce, 
Cloves and Mace, of each halfa drachm, 
beat them into a groſle pouder, and hang 
them in a linen Bag, in ſix gallons of 
new Ale, ſodrinke of it faſting in the 

morning, and at night. 
 —E-& To 
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To comfort the ſtomach, and help 
 Windineſs and Rheum. 


Take of Ginger one penniworth, Cloves 
four penniworth, Mace ſever penniworth, 
Nutmegs four penniworth,Cinnamon four 
penniworth , and Galingale two penni- 
worth, of each one ounce, of Cubebs, Co- 
rall, and Amber, ofexch two drachms, of 
Fennel ſeed, Dill ſeed, and Carraway ſeed, 
of each one ounce, of .iquorice and An- 
niſe ſeeds of each an onnce, all beaten 
into fine pouder, one pound and a halfe 
of fine beaten Sugar , which muſt be ſet 
on a ſofc fire,and being diſſolved,the pou- 
ders being well mixed therewith till it bee 
ſtiffe, then put thereunto half a pint of 
' red Roſewater, arid mix them well toge- 
ther and put it into a gallie pot, and take 
thereof firſtin the morning, and laſt in 
the evening, as much as a good Haſell 
Nut, with a ſpoonfull or two of red 
Vine. 


To make a Callice for a weak Perſon. 


Takea cod Chicken, anda peece - 
| £ the 
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the neck end of Lamb or Veal, not fo 
much as the Chicken, and fet them on the 
fire, and when they boyl and are weil 
ſcummed caſt in a large Mace , and the 
piece of the bottome of a Manchet, and 
half a handful of French Rarlie boyled in 
three waters before, and put it co the 
Broth, and take ſuch hearbs as the partie 
requireth, and put them in when the broth 
hath boyled half an hour, ſo boyl it from 
three and a half to one, then caſt it 
chrough a ſtrainer, and: ſcum off all the 
fat, ſo let it cool, then take twenty good 
Jordan Almonds, or more, if they be 
ſmall, and grind them in a Morter with 


ſome of the broth, or if you thinke your 


Froth roo ſtrong, grinde them with ſome 
fair water, and ſtrain them with the broth, 
then ſet it upon a few coals, and ſeaſon it 
with ſome Sugar notſo much, and when 
it 15 almoſt boyled, take out the thickeſt, 
and beat it all to pieces in the morter,and 
put it in again, and it will doe well, {0 
there be not roo much of the other 


fleſh. 


— 


A Choice Manual, Or, 


For the Gout. 


Take fix drachms of Cariacoſtine faſt- 
ing in a morning, and faſt two houres 
after it, you may roll it up in a Wafer, 
and take it as Pills, or in Sack, as yon 
conceive is moſt agreeable for the ſto. 
mack; this proportion 1s ſufficient for a 
woman, and eight drachms for a man, and 
takeit every ſecond day untill you find 
remedie for it, it is a gentle purse that 
works onely upon winds and water. 


The Poulteſſe for the Gont. 


Take a pennie loaf ' 6f Whitebread , 
and ſlice it, and put it in fair water, two 
Eggs beaten together, a handfull of Red- 
roſe leaves, two penniworth of Saffron 
dryed to pouder, fn take rhe bread out 
ofthe water, and boil itin a quantity of 
good Milk, with the reſt of the Ingredi- 
ents, and applyit to the place grieved as 
warm as you can well indure. 


Fir 


—— 
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For them that cannet hear. 


Fy Put into their cares good dried Suer. 
ret 4 Srwerd od 
fer, everaign Water good for many Cures 


and the health of Bodies. 


you 
= Take a gallon of good Gaſceign wine, 
ing | White or Claret, then rake Ginger, Galin- 


gall, Cardomon, Cinnamon, Nutmegs, 
hay | Grains, Cloves, Annife ſeeds, Fennel ſeeds, 
Carraway ſeeds. of each of them three 
drachms, then take Sage, Mints, red Roſe 
leaves, Thyme, Pellitorie, Roſemary, wild 
Thyme, wild Majoram; Organy, Penny- 
1 montain, Pennyroyall , Cammomile, La- 
- vender, Ayans of each of them a handful, 
then beat the Spices ſmall, and the hearbs, 


d- . 
Ml and put all into the wine, and let ic ſtand 
_ for the ſpacgof twelve houres, ſtirring = 


of divers times : Then ſtill it in a Limbeck, 
and keep the firſt water by it ſelf, for it 
is beſt, then will there come a ſecond wa- 
ter which is good, but not ſo good asthe 
firſt ; The Yertues of this Water be theſe, 
It comforteth the Spirit vitall, and preſtr- 
veth greatly the Spirit vitall, and oo 
| , 
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veth greatly the youth of man, and help. 
eth all inward diſcaſes coming of cold, 
and againſt ſhaking of the Palſie, it cu- 
reth the contra of Sinnews, and helpeth 
the conception of the barren, tt killeth 
the Worms in the Belly, it killeth the, 
Gout, it helpeth Tooth ach, it comtort- 
eth the ſtomack very much, it cureth a cold 
Dropſie, it breaketh the ſtone : 1 tie back, 
and in the reins of the back, it cureth the 
Canker, it helpeth ſhortly the ftinking 
Breath, and whoſoever uſeth this water 
oft, it preſerveth them in good liking ; 
This Water will be the better if it. ſtand 
in the Sun all the Summer, and you muſt 
draw ofthe firſt water but a pint, and of 
the ſecond as farre as it will run, untill 
the whole gallon of Wine and Hearbs be 
all done out, but the laſt water is ve 
ſmall, and not half ſo good as the firſt ; 
if youu doe draw above a pint of the beſt 
water, you muſt have of all things mare, 
as is before ſaid. | 


Teo ftanch the bleeding of a Wonnd. 


Take a Hounds turd, and lay that on a 
hot coal, and binde it thereto, and that 


pp — er ee 


oathe wound, or take the ear of a Hare, 
and make pouder thereof, and caſt that 
on the wound, and that will ſtanch bleed- 
109. 


For ſpitting of Blood, after a Fall 


or Braiſe. 


Take Bittanie, Vervain, Noſebled; and - 
five leaved praſle, of each alike, and 
ſtamp them in a Morter, and wring out 
the juyce of them, and put to the juyce as 
much Goats milk, and let them ſeeth ro- 
ether, and let him ch" is hurt drinke of 
that liquor ſeven daves together, till the 
waxing of the Moon, and let him drink 
alſo Oſmorie and Cumferie with ſtale 
Ale, and he ſhall be whole. 


For to heal him that ſpitteth Bloud. 


Take the juyce of Bittanie and temper 
that with good Milk, and give the ſick to 
drink four dayes, and he ſhall be whole. 


For 
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For to know whether he that hath the 
Flax ſhall live or die. 


Take a pennie weight of Trefoyle 
ſeed, and give it him to drinke in Wine 
or water, and doe this three dayes, and 
if ir ceaſe, he ſhall live, with the help of 
Medicine, if not, he ſhall dre. 


Fer to ftanch the bleeding of a Vein. 


Take Rne and ſeeth it in water, and af- 
ter ſtamp it in a Morrer, and Jay ,it on the 
Vein, then take Lambs wooll that was ne- 
ver waſhed, and lay that thereon, and that 
Thall ſtanch bleeding. 


For a Vein that i. evill [mitten. 


Take Beanes, and peel away the Jacke, 
and ſecth them well in Vinegar, \and lay 
them on the Vein hot in manner of a 
Plaſter. 


For one that pifſeth Blond. 


. Take and ſeeth Garlick in water, _ 
the 


CO — 


Rave Secrers in Phyſick. gy 


— 


— [ſthe third part be waſted away, let him 
| drinke of the water, and he fhall be 
whole. 


Fir a Woman travelling with child. 


Vine @ Take and give her Titany to drink in the 
and morning, and ſhee ſhall be delivered with- 
out peril , or elſe give her Hyſop with 
water that is hot, and ſhee ſhall be de- 
livered of the child although the child 
bedead and rotten, and anon when ſhee 
is delivered give her the ſame withour 
Wine, or binde the hearb Argentinets 
the Yher noſtrils, and ſhe ſhall be ſoon delive- 
red, or elſe Polipodie and ſtamp it, and * 
lay that on the womans foot in manner 
of a Plaiſter , and ſhe ſhall be delivered 
quick or dead, or elſe give her Savorie 
with hot water, and ſhee ſhall be delive- 


. Wred. 
ke, | 
ay For one that hath ſurfeited, axa can- 


yor digeſt. 


Take the bottome of a wheaten loafe, 
and toſt it at the fire, till char be very 
brown and hard, and then take a good 
- quantity 


— 
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uantity of Aqua vite, and put that upon 
| ſame ſo toſted, and put that in a ſingle 
linnen cloth, and lay that at the breaft of 
the Patient all nighr, and with the help of 
God he ſhall recoyer, and he ſhall yomit 


or purce ſoon afcer. 


—————— — 


A Water to comfurt weake eyes, and to 
- . preſerve the ſight. 


Take a gallon and a half of old wheat 
fair and clean picked from all manner of 
ſoil, and then ſtill ic in an ordinary 
ſtill with -a ſoft fire, and the water that 
comes of it muſt be put in a glaſſe, then 
cake half a pound of white Sugar Candie, 
and bruiſe it in a morter to pouder, and 
after three dayes when the water hath 
been in a glaſſe, then put in the pouder 
Candie,then take an ounce of Laps Stew- 
fe prepared , and put it into .the plaſle 
to the reſt of the ſtuffe , then take an 
ounce of Camphire, and. break it between 
your fingers ſmall, and put it into the 
glaſſe, then ſtop the glafle cloſe, and the 
Jonger it ſtands, the better it will be. 
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For tender Eyes, of tfor Children. 


Take a little piece of white Sugar Can- 
die, as much as a Cheſnur, and put it into 


.three or four ſpoonfulls of White- 


wine to ſteep, then take it out again, and 
dry it, and when it is dry bruiſe it in a 
clean Morter that muſt taſte of no ſpice, 
then put it upon a piece of whitepaper, 
and ſo hold it to the fire that it may be 
through dry, and then fearce it through a 
little ſieve. 


For hot Eyes ard red. 
Take ſlugs, ſuch as when, you touch 


them will turn like the pammel of ſwords, 
a dozen or fixteen, ſhake them firſt.in a 


tlean cloth, and theain another, and nor 


waſh them then ftamp them, and pur three 
or four ſpoonfuls of Ale to them, and 
ſtrain it through a dry cloth, and give it 
the partie morning and evening , firſt 
and laft. 


For Cornes, 


Take fait water balf a pint; Mercurie 
ſub - 


4 
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ſublimate, a penniworth,* Allum as much 
as a Bean, boyle all theſe together in a 
olaſs Still, till a ſpoonfull be waſted, and 
alwaies warmit when you uſe it, this wa- 
ter is alſo good for apy Itch , Tetter, 
Ringworm, or \Wart, 


A Searclith for 4 Sore or Sp; ain, or 
any Swelling . 


Take Vervain ſeven ounces , of S:ros 
ſeven ounces, of Camphire three drachms, 
of oile of Roſes ten ounces, let the Wax 
and the Oyle boil till che \Wax be melted, 
then put in your $ircs finely beaten, ſtir- 
ring it1one the fire till it look brown ; 
Then pur in the Camphire finely beaten, 
and let it boil two or three walmes, and | 


then dip in your cloths, 
A Peonlteſs for a S welting. 


Take a good handfull of Violet leaves, 
and as much Ground(el, half a handfull of | 
Mallows, and half a handful of Chick- 
weed, cut all theſe with a knife, and fo 
ſeech them well in conduit water, and 
and thicken it with Barlie meal, being 

finely 
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finely ſifted, and ſo roule it ſure, and lay 
it to the ſwelled place, and ſhift ir twice 2 
day. 


T« make 4 ſtrong Water goo! l fo r 4 Canker, 
or any ld Sere,or toeat an lump of fleſh 
cbs grewerh. 


Take of Celandine a hardf.ll, of red 
cavea handfull, and of W 00dbind leaves 
1 handfull, ſhred all theſe together very 
ſmall, and ſteep them in a quart of white 
Wine;and a pint of Water, letting it ſtand 
all night, and on the miorrow ſtrain it, 
and put "therein of Porex nine penn 
worth ,,of Camphire nine — 
and of Mercury four pennyworth, and ſer 


| them ona ſotr fire, boyling ſoftly for the 


ſpace of an hour, and when you will uſe 
irwarma ittle of1t, Gipirin a cloth, and 
lavitro the ore, orin ary Cotten, 


To heal any Bruiſe, Sore, or Swelling. 


1ake'rwo pound of Wax, and two 
pound of Roſin, and two pound and a halt 
of butter; and four ſpoonfuls of } lower, 
and two Sood ſpoonfuls of Honey, far 
k 2 18 
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inyour Wax, Rofin, and your Butter al. 
rogether, boyle all theſe together and 
clarifie it, then put in two ounces of Car- 
merick, and when it hath thus boyled a 
uarter of an hour, put a little water ina | 
diſh, and put it in, and let it ſtand till it be 
cold, and when you will uſe it, you may 
melt it on a ſoft fire, and put in your | 


clothes and make Searcloth, and you | 


may ſpred it plaiſterwiſe to heal any 
Wound. 


A Aedicine for any Wo;:nd older new. 


Take a pint of Sallade oyle, and four 
ounces of Bees Wax, and two ounces of 
Stone-pitch , and two ounces of Roſin, Þ 
and two ounces of YVeaice Turpentine, and F 


2 


one pennyworth of Frankincenſe, and a |! 


' handfull of Roſemary tops,and a handfull | 
of Tutſon leaves, and a handfull of Plan- | 
tain leaves; theſe Hearbs muſt beÞ 
ſtamped , and the juyce of them put to 
the things aforeſaid, and let them boyle 
altogether abour a quarter. of an hour, or 
thereabouts , this being done , put it into 
an earthen pot, and when it is coid you 
may uſe it as you kave occaſion, and 
keep 


- 
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keep it two year a moſt excellent Medi- 


and cine. 
F | A AMeaicine for a Wen. 
Ke Take black Sope, and unquencht Lime, 
ay | ofeach all equantity,and beat them very 
FA, | ſmall together, and ſpread it on a wollen 
ou | cloth,-and lay it onthe Wen, and it will 
ny conſume 1t away. 
OO Fy breaking out of Childrens heads. 

Take of white Wine, and ſweet Butter, 

Be alike, and boyle them together till ir 


af | cometo a Salve, and ſo annoint the bead 
therewith. : 


* For to mundifie,. and gently to cleanſe Ulcers, 
and to break _new fleſh. 


: Take Rofin eight ounces, Colophonia 
four ounces, Era, 0lia, ens. one pound, 
| Aaipis ovins, Guys Ameniaci,Opopenacs, ana. 
; one ounce, fine Ernging rays, boyl your 
Wax, Celophony, and Rofin, with the Oyle 
ropether, then ftrain the Gums, being firſt 
aftolved in Vinegar, and boyle itwith n 
E 4 gentle 


\ 
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EE 


gentle fire,then takeit off, and put in your 
Verdigreece,and fire powder,and uſe it acs 
cording to Art. 


A Fomentation. 


| Take the liquour wherein Neats feet Þ 


have been boyled, with Butter, and new 
Milk, and uſe it in manner of a Fomenta- 
tion. 


For the falling Sickneſſe, or Convulſions. 


+ 
—_ _ << RVÞﬀ\#@w- qc 


Take the dung of a Peacock, makeitÞ 


into powder, and give ſo much of it to the 


Patient as will lie upon a ſhilling, in Suc- 


cory water faſting. 


For a Tetter, proceeding of a ſalt bumoar, in 


the Breaft ana Paps. 


Annoint the ſore place with Tanners 


Owe. 
For the blonay Flux. 
Take the bone ofa Gammon of Bacog, 


and ſet it up an endin the middle of 2 
Charcoal 


ink 


8, 


al 


Rare Secrets in Phyſick. 55 


Charcoal fire, and let ir burn till it looks 
like Chalk, and that it will burn no longer, 
then powder it, and pive the powder 


{ chereof unto the {1ck. 


A Plaifter for all manner of Bruiſes. 


Take one pound of mede Wax, and- a 
quartern of Pitch, half a quartern of Gal- 


| banum, and one pound of Sheeps Tallow, 


ſhred them , and ſeeth them ſoftly, and 


| purthem to a little white Wine, or good 


Vinegar, and take of Frankincenſe, and 


{ Maſtick,of each half an ounce in powder, 


and put it to, and boyle them altogether, 
and ſtill chem till it be well relented, and 
ſpread this ſalve upon a mighty Canvas 
that will over-ſpread the Sore, and lay 
it thereon hot till it be whole. 


To make an Ointment, called Flos Un- 
guentorum . 


Take Roſin, Perrofin,and half a pound 
of Virgin Wax, Frankincenſe a quarter of 
a pound, of Maſtick half an ounce, of 
Sheeps Tallow a quarter of a pound, of 
Camphire two draclimas,melt that that 15 to 

E 4 melt, 


—_. 
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melt, and powder that that is to powder, 
and boyl it over the fire, and ſtrain; 
through a cloth into a pottle of white 
Wine, and boyle it altogether, and theg} 
ſet it cool a little, and then put thereto 
quartern of Turpentine, and ſtir all well 
ropether till it be cold, and keep it wel: 
This Ointment is good for Sores old andÞ 
new ; it ſuffereth no corruption in thef 
Wound, nor no evill fleſh to be gendered 
init; and itis good for head-ach, and 
for all! manner of Impoſthumes in the 
head, and for wind in the brain, and for 
Tmpoſthumes in the body, and for boyl. 
ing eares and cheeks, and for ſance-flegm| 
inthe face, and for Sinewes that be knit, | 
or ſtiffe, or ſprung with travall; it doth 
draw out a Thorn, or Tron, in what place 
ſoever it be, andit is good for biting or} 
ſtinging of venomous Beaſts ; it rotteh Þ 
and healteth all manner of Botches witk- | 
out, and it is good for a Feſter, and Cas | 
ker, and Neli me T angere , and it draweth þ 
out all manner of aking of the Liver, and} 
of the Spleen, and of the Mervis, and its | 
good for aking and ſwelling of many} 
Members , and for all Members, and it 
ceaſeth the Flux of Menftrua, and of Eme- 
roides, 


wo BR 
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roides, and it 1s a ſpeciall thing to make 
« tumed cloth to heal all manne- of Sores, 
rhite# and it ſearcheth fartheſt inward of any 
theaÞ Ointment. 


O14 | L 

well An Ointment for all ſort of Aches, 

ell: 

and Take Bettany, Cammomil, Celendine, 


the® Roſemary, and Rue, of each of them a 
rredÞ handtul, waſh the Hearbs and preſſe out 
and the water, and then chop, or ſtamp them 
the very ſmall, and then take freſh Butrer 
forÞ unwaſhed and unſalted a quart, and ſeeth 
yl-E ituntill half be waſted, and clarified, then 
5m) ſcum it clean, and put in of oyle Olive one 
nit, | ounce, apiece of Virgins Wax for to har- 
oth® den the Ointment in the ſummer time, 
acef® andifyou make it in the Winter, put into 
orf} your Ointment alittle quantity of Foot- 
teh} lenne inſtead ofthe Virgins Wax. 


- \ An excellent Syrape to purge. 


nd} Take Sexa Alexandrina one pound, Po- 

tis} lipodium of the Oak four ounces, Sarſa- 
oy  parilla two ouncts, Namask Prunes four 
ounces, Ginger ſeven drachms, Anniſe- 
ſceds one ounct , Cumminſeeed half an 
ounce, 
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ounce, Carraway ſeeds half an ounce, Cin. 
nomon ten drachms, Ariſtolochia rotundy, 
Peenia, ofeach five drachms, Rubarb one Þ| / 
ounce, Agarick ſix drachms, I amarisk two 
handtulls, Boll all theſe in a gallon of 
fair water unto a pottle, and when the 
liquor is boyled half away, ſtrainit forth, 
and then put in your Rubarb and Agarick, 
in a clean thin handkercher, and tye it 
up cloſe, and put it into the ſaid liquor 
and then put in two pound of fine Supar, 
and boil it to the height of a Sirrup, and 
cake of ir the - pn of ſix ſpoonfulls | 
or more, or leſle as you find it worketh | 
in you. 


To make drinke for all kind of Surfets. 


Take a quart of Aqua, or ſmall Aqua 
2'4te, and put in that a good handfull of 
Couſlip flours, Sage flours a good hand- 
full, and of iioſemary fours a handful, } 
ſweet Majoram a little, Pellicorie of the | 
wall, a little Bittanie and Balm of eacha F 
prettie handful, Cinnamon half an ounce, | 
Nutmegs a quarter of an ounce, Fennel- | 
ſeed, Anniſc ſeed, Colliander ſeed, Carra- 
way ſeed, Gromel ſeed, Juniper demons 
0 
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of each a drachm, bruiſe your ſpices and 
dy, ff ſeeds, and put them into your Aqua or 
one | Aqua vitz, with your hearbs rogether , 
two Þ and put to that three quarters of a pound 
1 of Þ of very fine Sugar, ſtir them together, 
the F and put them in a glaſle, and let it ſtand 
th, Þ nin- C1yes in the Sun, and let it be ſtirred 
ick, Þ every War, it is to be made in ay, Reep- 
enltÞedina wice:nouth'd glaſſe, and ſtrained 
uor Þ out into a narrow mouth'd glaſs. 


and A Medicine for the Reins of the Back. 


eth} Take Houſleek, and ſtamp, and 
| ſtrain it, then dip a fine linnen cloth in- 
co it, and lay it to the reins of the back, 

and that will heal it. 


HA A Meaicine for the Ache in the Back. 


d- Take Epgrimonie, and Mugwort, both 
ul, | leaves and roots, and ſtamp it with old 
he f} Bores greaſe, and temper it with Honey 
12 þ and Eyſell, and lay it to the back. 


e, | 
l- | For a Stitch. 

q - 

, Take Roſes, and Cammomile, of each 
J a hand- 


— 
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2 handfull, and oyle of Roſes, and oyle of 
Cammomile, of both topether a ſaucer- 
full, and a quantity of Barlie flower, boil 
all theſe together in milk, and then take 
a linnen, bag, and put it therein, and lay 
the plaiſter as hot as may be ſuffered 
where the ftitch is. 


To make «4 Salve for Wounds that be 
Cankered, and die Burg. 


Take the Juyce of Smallage, of Mor. þ 
rel, of Waberd, of each alike, then take | 
the white of Eggs, and mingle them rto- 
gether, and put thereto a little' Wheat | 
flower, and ſtir them together till it be | 
chick, but let it come nigh no fire but all 

cold, let it be laid on raw to the ſore, 
and it ſhall clcanſe the wound. 


_— _—y — —— — ———” am, P_P —_— ———— Mut. 


A Aeaicine for Bowe-ach. | 


Take Brooklime , and Smallage, and | 
Daiſes, with freſh Sheeps tallow, and fry Þ 
chem rogether, and make thereof a Plai- Þ 
ſter, and lay it to the ſore, all hot. | 
For 
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y For Sinews that are ſarunk. 
js Take young Swallows out of the neſt, 
 *') $adozen or fixteen, and Rofemarie, La- 


vender , and rotten Strawberie leaves, 
ſings and all, of each a handfull, aftes 
the quantity of the Swallows, the feathers, 
guts and all, bray them in a morter, and 
fry all them together, with Aſay Butter; 
, | not too much, then put it into an carthen 
| pot, and ſtop it cloſe nine dayes, then 

fry it again with ay Butter, and fry it 
{ well and ſtrain it well, when you ſhall 
be þ vie it chafe it 'apainſt the fire. 


A Water for the biting of 4 4d Dog. 


Take Scabios, Matfiline, Yarrough , 
: Nightſhade, wild Sage, the leaves of = tk 
| Lillies, of each a like quantity, and till 
4 | them in a common ſtill, and give the quan- 
" | tity of three or four ſpoonfulls of the 
J | Water mingled with half a ſpoonfull of 

Triacle, to any man or beaſt that is bit- 
ten, within three daycs after the biting, 
and for lack ofthe water, take the juyce 
df theſe Hearbs mingled with Triacle , 
it 


i 
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it will keep che.ſore from rankling ; take 
Dittanie, Egrimonie, and ruſtie Bacon, 
and beat them fine rogether, and lay it 
unto the wound, and it will keep it from 
rankling. 


> 


To kill A Fellya. 


Take red Save, white Sope and bruiſe 
them, and lay it co the Fellon, and that 
will kill it, 


To breahe a Feloa. 


Take the grounds of Ale, and as much 
Vinegzr,the crumbs of leavened bread,and 
a little Honzy and boil them alrogether 
till they be thick, and lay that hotto rhe 
joynt where the Feton i is, and that will 
beal it. 


Do(tor Stevens Souirdatgy Water. 


Take a gail n of good Gaſcoign wine, 


then take C-'1:;;cr, Galingal, Cancel, Nut- 


megs, grain: Gloves, Annife ſeeds, Car- 
raway iceds, of each a drachm, then take 
Sage, Mints, red Koſes, Thyme, Pellitorte, 
Roſemary 
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oſemary, wild Thyme, Cammomile, La- 
-on. Sender, of each one handfull ; then bray 
y + oth the Spices and the hearbs, and put 
rom them all into the Wine, and lt them 
and for twelve hours, divers timesſtirring 
hem, then ſtill chat in a Limbeck , bur 
eep that which you till firſt by it ſelf, for 
hat is the beſt, but the other 1s good alſo, 
uiſe Þut not ſo good as the firſt. 
har} The Vertues of this Water are theſe, 
It comforteth the ſpirits Vitall, and hel- 
peth the inward diſeaſes which come of 
cold, and the ſhaking of the Palſie, that 
dureth the contraction of ſinnews, and 
ach Ybelperh the conception of women that be 
ind barren, it killech worms in the body, 
her it cureth the cold cough, it helpeth the 
che Btoothach, it comforteth the ſtomack, it 
vill Pcureth the cold Drophie, it helpeth the 
| ſtone, it cureth ſhortly the ftinking breath, 
{ and who ſo uſeth this water enough, but 
notto00 much, it preſerveth him in good 
{ liking making him young. 


Doftor \Willou#hbies W ater. 
TakeGalingal,, Cloves, Cubebs, Gin- 
Ser, Melilor, Cardamome,Mace, Nutmegs. 
of 


Im 
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of each a drachm, and of the juyce of Ce. 
lendine half a pint, and mingle all theſe 
made in pouder with the ſaid juyce, and 
with a pint of good Aqua vite, and three 
pints of good whitc Wine, and put all 
theſe together in a ſtill of plaſſe, and let 
it ſtand ſo all night, and on the morroy 
ſill it with an caſie fire as may be. 

The Vertue is of ſecret nature, it dif. 
ſolyeth the ſwelling of the Lungs without 
ny grievance, and the ſame Lungs bei 
wounded, or periſhed, it helpetrh a 
comforteth, and it ſuffereth not the bloud 
to putrifie, he ſhall never need to be let 
bloud that uſeth this Water, and it ſuffe. 
reth not the heart to be burnt, nor melan- 
cholly or flegm to have dominion above 
Nature, it alſo expelleth the Rheum, and 
purifieth the ſtomack , it preſerveth the 
viſage, and the memorie, and deftroyeth J 
the Palſic, and if rhis water be piven to 
a man or woman labouring toward death, Nj, 
one ſpoonfull relieveth : in the Summer | 
time, uſe once a week faſting the quantity 
of one ſpoonful, and in Winter two 
ſpoonfuls. 


A 
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be! A Medicine for them that have 4 pain 
after their child bed. 


Take Tar and freſh Barrows preaſe , 

and boil it together, then take Pigeons 
dung, and try itin freſh greaſe, and put 
tin a bag. 
Jig} forthe drinke, Take a pint of Malmſey 
and boil it, and put Bay berries in it, and 
ing | 9ugtr , the Bay berries muſt be of the 
F whiteſt, and put therein ſome Sanders. 

Take ſome fair water, and fect it over 
the tire, an! put ſome ground Malcinit, 
Fe. | Fen chey uſe theſe things they muſt Keep 


IEP} 
an. (Nr bed ; 

Ve . 

nd For Remning of the Reins. 

" | ake Jenice Turpentine roited :n Sugar ; 
on and '\0{ew arer \ {xallow it1n prettie rauls, 

h and pur a ECCE of <carlet warm to your 

UF back. 

ner 

Y For Codds that be [mwoll:n. 


Stamp Rue, and lay thereto. 
, fg 
F 'C, 
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Todraw an Arrow head, or other Iron 
out of a4 Wound. 


Take the juice of Jalcrian, in the 
which you ſhall wet a Tent, and Pur it 
into the wound, and lay the ſame Heard 
ſtamped upon it, then your band or 
binding as appertaineth , and by this 
meanes. you ſhat{ draw out the Iron, and 
aſter heal the wound as it requireth. 


A Pluiſter for a green Wonrnd. 


Take Fjower and Milk, and ſecth them 
rogether til] it þe thick, then take the 
white of an i: 08, ind beat them together, 
and [ay « to the dps and that wil 
keep it from rankling 


Fer a Lake. | 


Take an EoC8, and Aqua ite, an 
boi] it with the i'gp till it be dry; thei} | 
take C:nnamon and Sugar, and eat it with 


the | g8. 
ke 
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For him that hath a bunch or knot in hrs 
head, or that bath his head (wollen 


the with a f all. 


ear Take one ounce of Bay Salt, raw Ho- 
 O'F neythree ounces, Furpentine two ountes, 
this incermingle all this well upon the fire,then 
and lay it abroad upon a linnen cloth, and 
G thereof muke a plufſter , the which you 

ſhall lav hot to his head, and it will alto- 

verher aſlwage the ſwelling, and heal it 


pe-tectly. , 
hem ; 
the 
her ATainſt he 061357 7 any VE mens Beft. 
wil: , 


As ſonn as the perſon teeleth himſelf 
bit with any Venomous bealt, or at leaſt, 
as foon 2s 15 pothdie, lethim take green 
leaves of a Fig-tree, and prefle the milk 

anc of them three or four times into rhe 
heel Wound:and for this allo ferveth Muſtard- 
feed mingled with Vinegar. 


6 0 
CA 
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A perfef! Remedy for him that: us ſore 
worrnded with any Sword or 


Staffe. 


Take Taxw barbatus and ſtamp it, and 
rake the juyce of it, and 1 the Wound 
bleed, wipe it and make it clean, waſhing 
it with white Wine or water, then lay the 
ſaid juyce upon theWound,and the hearb, 
whereof you take the juyce, upon it, then 
make your band, and let it abide on a 
whole day, and you ſhall ſee a wonderful 


effe&. 


A Bag to /mell unto for Melancholly, or to 
Cauſe one to ſleep. 


Take dry Roſe leaves, keep them cloſe 
in a glaſſe which will keep them ſweet, 
then take pewder of Mints, powder of 
Cloves in a proſle powcer, and put the 
ſame to the Roſe leaves, then put all theſe 
together ina bag, and take thar to bed 
with you, and it will canſe you ro ſleep, 
and it is pood to Jeu unio at other 
times. 


Fir 
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For ſpitting of Blord. 


Take the juyce of Bettony tempered 
with Goates Milk, and drink thereof three 
and Nor four mornings together. 


und 

ing Þ 4, Ointment for all Sores, Cuts, Swellings 
= | and Heat. 

ID, 


hen | Take a cood quantity of Smallage, and 

1 2 FMallowes, and put thereto two pound of 

ful Borgs greaſe, one pound of Putrer, and 
oyle of Neats foot a quantity, ſtamp them 
welltogether, then fry them, and {train 

"10 Fthem into an earthen por, and keep itfor 
your uſe. 


ole A Salve for a new Hurt. 


of ſake the whiteſt Virgins Wax you can 


- ver, and melt it in a pan, then putin a 
w quantity of Butter, and Honey, and ſeeth 
c 


them rogether, - then ſtrain them, into a 
'P» F diſh of fair water, and work it in your 
Tf hands, and make it ina round ball, and 
ſo keepit, and when you will uſe it, work 
lorfie of it between your hand-, and ſtrike 
F 3 1; 
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it upon a cloth, and lay it upon the Sore, 
and it will draw it and heal it. le 


Acainſt the bitizs of a mad Dog, arid tit 
rage Or Segrs 7 that /ullon RE” a m1 
after be us "23H T 


Take the Bloſſomes or Floures of wild 
Thiſtles dryed in the ſhade, and beaten toſÞþ 
powder, give him to drink of that powder 
in white Wine half a Walnut ſhell full, Þ: 
and in thrice taking it,he ſhall be healgd. 


Againſt the greif in the Lungs, and ſpitting 
of Kloud. 


Taxethe riearb, called of the Apothe- 
cacy Unrronula C abblling, in Engliſh C olts-Ylgu 
foor,! incorporate it well with the Lard of: 
Hog chopped, and a new laid Egg, boyl 
it rogether in a pan, and give it the 
tient to eat, doing this nine morning 
you ſhal] ſee a marvellous thing, this YÞ: 


alſo good to make a man fat. bi 
| I 


A 7ataſ 
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ore, 
lrainft [pitting of Blond by ria/or of {ume 
ven broke in the Breaſt. 


{ it] Take Miſe-dung beaten into powder as 
mch as will lye upon a croat, and pur 
tin-haif a olaſle- ful of the 3 HLyCE of Plan- 

an with a "little Sugar, and fo give the 

wild Patient to drink thereofin the morning 
n tofſbefore breakfaſt, and ar nighe before he 
vderfſeoe to bed, continuing the ſame, it will 


O 
full $:2%.« hem whole and ſound. 


ed, 


( 


For to cleanſe the Head. 


ih Take Pellitory of Spain, and chew the 
o0ts three dayes a good quantity, and 
it will purge the head , and doe awiy 

the-Mthe 2h, and Faſten the teeth in the 

Its. Summes, 

Of 2 

yell A good Remedy againſt the Plurtfie. 

Pa 

nel Open a white Loafin the middle new 

S baked, and ſpread it well with Tr:aete on 
both the haltes on-the crown (ide, and 
heat ft at the fire,then lay one of the halfes 


on the place ofthe diſeaſe, and the other 
F 4 half 


js 
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half on the other ſide of the body directly 
againſt ir, and ſo bind them, that they 
looſe not no” ſtirre, leaving them fo 4 
day and a night, or untill the Impoſthume 
break, which I have ſomer:mes ſeen in tx9 
h-oures or leſle, than take away the bread, 
aud imme diately the Patient will begin 
to ſpit and vot:d the putrefaction of the 
Iwpoſtkume , and 'after he hath flept 

a little, yee ſhall give him meat, and 
with the help of God he ſhall ſhort 
heal. 


For a Pin or Web in the Eye. 


Take two or three Lice out of one: 
head, and put them alive into the eye that 
is oreived, and ſo cloſe itup, and mol: 
aſſu iredly the 1.ice will ſuck out the Web ir 
cheeye, and will cure it, and come fort! 
without any hurt. 


A Remcay tc be ulea i 1: a Fit of the Stoney his 


the watrcyr to [of 


Take the freſh ſhels of Snails, the new 
eſt will look of a reddiſh colour, and art 
beſt, take out the Snails, and dry the we 
| wi 


cnn tit 
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with a moderate heat in an oven xfterthe 
bread is drawn ; likewiſe take Bees and 
lo 2} drythem ſo, and beat them ſeverally imo 
ume} powder, then take twice ſo much of the 
two Bees powder as the Snails, and mix them 
cad, | well together, keep it cloſe covered in a 
eginſ}” glaſſe, and when you uſe it, take as much 
the] ofthis powder as will lye upoma ſixpence, 
flepi} and put it into a quarter of a pint of the 
and} tilled water of Bean & ures, and drink it 
YrtlsfÞ faſting, or npon an empty ſtomack, and 
eat nor drink nothing for two or three 
houres after. 
This is g00d to cauſe the party to make 
urine, and þring away the gravell or ſtone 
Pn that cauſeth the ſtopping, and hath done 
that very much pood. 


bir A Syrupe for the pain 1n the ftomack,. 


Take two good handfuls of young Rue, 

| boyle it in a quart of g00d white \\1ne 

hf} Vinegar til it be halt conſumed, ſo ſoon 
a it :s thorough cold ſirain it, and patto 

| every pint of the liquor a pound and a 
quarter of loaf-Sugar, and boyleit all it 
come to a Syrupe, when you ule it, take 
a good ſpoonfull of Uns in the morn- 


og 
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ing faſting, and eat m drink nothing for 
two or three houres after, it is good for 
pail in the ſtemack that proceeds of 
windy vapours , and is excellent good 
for the Lungs, and obſtructions or che 


breaſt. 


Receipts for Br uiſes, approved by the @,1dy 
| of Arundel. 


Take black Jet, beat it to powder, and 
let the Patient drink it every morning in 
beer till he be well. 


Ancther for the [am -}- 


Take the ſprigs of Oak trees, and put 
them in paper,roa{t them,and break them, 
and drink as much of the powder as will 
lye upon a fixpence every morning, 
untill the Batient be well. 


Tocauſje cafie Labonr. 


Take ten or twelve dayes before her 
looking {1x ounces of brown Sugar-Can- 
dy beatento powder, a quarter of a pound 
of Raiſins of che Sun ſtoned, two ounces 
of 


> bas wh, HT 7 
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01 Dares Lnſtoned (Iiced, half-an ounce 
of Avmſe-ſceds bruiled, aquarter of an 
ounce 9; CLomxlp FHoures, one drachm 
of Rotewrary floures, put theſe in a fine 
la'*1 bas with a flint-ftone,, that it may 
{ns 110 a pore of white Wine, let it 
ſteep four and twenty houres, and after 
rake fir, inthe morning, and atfour in 
ti.e afternoon , and in the evening, the 
quantty of a wine glaſle {ull. 


— 


— — 


A Coratall for the Sea. 


Take one ounce of Syrupe of Clove- 
Gillfoures, one drachm of Cenfettio ale- 
bernts, one ounce and a half of Borrape 
water, and the like of Mint water, one 
ounce of Mr. Mowuntfords water, and as 
much of Cinnamon water, temper all theſe 
together in a Cordiall, and take a ſpoon- 
full at a time when you are at Sea. 


A Plaiſter to ſtrenothem the Back. 


Take eight yolxs of Fgg8 new laid, 
one ounce of Fr Akincenſe bearen into 
tine powder, nungle them well rogether, 
put in as much Bariy flewer as will make* 
iT 
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it thick for a plaiſter, ſpread it on leathe-, 
lay itto the ſmall of the back, lectins it 
lye nine houres, uſe four pla:ſers oe 
after another, you muſt ſlit the 1». x 1n 
the midſt, ſo as it may not 1; < vo! tne bac 
bone. 


A preſent Remea) for a woman with child, 
that hath taken harm by fall, or fright, . ye 


or any miſchance. 


To ſtay the Child and ſtrengthen it, I 
take one ounce of Pickerell jawes, fine | 
beaten and ſearſed, of Dates ſtones, and | th 
Bole armoniack,, of each one ounce, of ||" 
Sanguts draconts half an ounce, give of £'N 
theſe, being well ſearſed and mingled to-, 

- gether, a French Crown weight in Muska- || it! 
dine or Malmſey, and let the woman keep } '* 
her very warm. Fe 


For a weak Back. 


Take of red Tead half a pound, of 
white Lead alt a pound, boil theſe in Þ : 
three pints of Sallet oxle in a Pipkin, ſtir- 
ring them continually with a peece of ang 
Iron, untill it be of a gray colour, - 
ro 


—— 
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roul it up in rouls and keep it for your 
't uſe. 


Ole of Saint Johns Worr. 


Take a quart of Sallet oyle, put 
thereto a quart of flour of S. fobns wore 
xell picked, Jet them lye therein all the 
year till the ſeeds be ripe, the glaſſe muſt 
| be kept warm, either in the Sun, or in wa- 

ter all the Summer untill the ſeeds be ripe; 

then put ina quart ef S. 7chns Wort ſeeds 
e | whole, and fo let it ſtand twelve hours, 
4 [then you muſt ſeeth the oyle eight hours, 
f (the plaſſe being kept open, and the water 
f inthe pot full as high as the oyle is of 
height in the giafſſe, then when it is cold 
- | ſtrain it, that the ſ:eds may remain, not 
p || inthe oyle, and then put up the oyle for 

your uſe. 


A oreen Salve for an ld Sore. 


Take a handfull of Groundſell, as much 
Houſleek, of Marigold leaves a handfull , 
pick and wipe theſe Hearbs clean, but waſh 
them not, then beat all theſe Hearbs in a 
wooden boul, as (mill as is poſſible, then 
ftrain 
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ſtrein out all the juyce, and put ina quan- 
tity of Hogs greaſe, as much as two egps, 
beat all theſe together again, and then 
put in the juyce again, and pur in 10 Eggs, 
yolks and whites, and five ſpoonfuls of 
Engliſh honey, and as much wheat flower, 
as will make all this as thick as a falve, 
and fo ſtir it very well t»gether, and pat 
it cloſe up ina pot, that it. take no ayre, 
and fo keep it for your ule. 


M9.  -_e oQ =o -— ©Z ». 


A moſt E xcecllent pouatr for the Cof= 
[uk and Stone. 


You muſt take it mornins amd evening} © 
before you goe to bed, Sperma ceri oneff A 
ounce and half, Cloves and {.\ace on: d 
quarter of an ounce, Anniſe ſeeds and P-» 4 
ſtone of each two ounces, Cinnanion an! Dh; 
{mall Pepper, of each one qua'ter of an} 
ounce, Nate ſtones a quarter of an aunce,Þ £ 
Liquorice, F ennel, Red Sage, Bay berries 
of each three quarters of an ounce, A- 
cornes one quarter and half of an ounce. 
Lillie roots two drachms, the white 0! 
Oyſter ſhels burned 1n the fire one quzi 
ter of an ounce ; beat all theſe into fine 


pouder, and drinke as much thereof in 


= 
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Ale or Beer, as will lye on a ſixpence, 
and fa one Þour or two after it: if the 
en | part e be fore prieved, rake one handfull 
os, | or Varley, and feeth it in Ale untill half 
of | be ſou away,with twentie or thirtie Pranes 
therein ſtreined, and put thereto two 
ve | (poontiulls of this pouder, and drinke it 
put | mornings ar.drevenings ſomewhat warm. 


A preſent Remeaic for the Running 
of the Rennes. 


Take an ounce of Nutmegs, halt an 
ounce of Maſtick, then flice the Nurmegs, 
inc} and put them in ſteep 1n ole Vinegat 
»n:| all one night, then lay them in a diſh to 
rel} dry before the fire, then take the Maſtick 
>| and lay it in Papers, and beat it with a 
an!} hammer very ſmail and put a little Corral 
 anfÞ} well beaten unto it, and as much Amber- 
ce | £reece; then mirsle theſe things together 
ies with Sugar, and make it pleaſant to eat, 
AFJl and ſo take a good quantity morning and 
nee evening. 


13's A Salve for a green Wound. 


Take two handfuls of Water Dittanie, 
wo 


eee, 
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ewo handfuls of Roſemary ſhred very 


Gnall, a quarter of a pint of Turpentine, f 
half a pound of yellow Wax, a quart of | 


Saller oyle , balf a pint of '«hice Wine, 
boil all theſe together, while the white a 
Wine be quite conſumed, then it will bee 


green, and come to the height ofa Salve. | * 
a 

A proved AM. aiine for a burnint or ſcalding n 
. x M 

by lightm129 or atherwiſe. q 


Take Hogs greaſe, or Sheeps Treacles, 
and Aleh9ote, beat theſe very well toge. | 
| | 
ther,then take more Hogs greaſe, and boil 
to a Scve. 
To uſe it. 

Annoint tlie place grieved with this 
ointment, and then lay upon the ſore (0 
annointed Colewort leaves, which mult 
be boyled very fofc in water, and the 
ſtrings made fravoth, with beating them | ; 

- | | th 
with a Peſtel. 


A Ponder fer the green Sickacſſe, approved 


with very good ſucceſs pon muny. 


Take of Cloves , Mace, Nnimegs, of 
each one quarter of an ounce, beat them 


R ſeverally 


j 
"4 
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ſeverally, and then altogether very well, 
fine Sugar very ſmall beaten one quarter 
ofa pound, and then mix and beat them 
all four together, Pearl the ſixt part of half 
'2n onnce very finely beaten, mingle it 
withche reſt, and beat them altogether 
again, the filing of Steel or Iron one 
oun-2 and a quarter, ſift it very fine, and 
mingle it with the reſt, but if ſo ſmall a 
quantity will not ſerve, adde a quarter 
more of the mettall, let it be ſifted be- 
fore you weigh it, but if all this will not 
ſerve the turn, put in a little Rubarb, or a 
Ittle Alexak atrina. 


The manner of nſing this pouacr. 
In the mornins when you riſe take half 
a ſpoonful of it, take as much at four a 
clock inthe afternoon, and as much when 


| you 80 to bed, walk or ſtir much after 
| the firſt takings of it, I mean every morn- 


ing and evening , fait one hour after the 


| taking of it, or More, and then eat ſome 


Sugar ſops or thin broath. 


The PaAtxents Diet. 
She muſt forbear Oatmeal in broth or 
any other thing, Cheele; Eggs, Cuſtards, 
(3 Or 
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or any ſtopping meat. Take care that 
this be not given to any woman that hath 
conceived,or 15 with child. 


A Drink to ſtanch bloud inwaral). 


Take the juyce of one handfull of Shep- 
herds purſe, of Parſley, and Five- finger, of 
each as much, take five ſlips of Egrimony, 
ſtrain all theſe juyces into the milk of a 
red Cow, and drinke thereot early and 
late warm. 


A Pouaer to keep the Teeth clean, and 


from IWorm-eatcn. 


Take Roſemary burned to aſhes, Cuttles 
Bone, Harts-horn burned to pouder, $4 
gemme twelve pennie weight, the floures 
of Pomegranets, White Coral, of each 1x 
pennie weight, make all theſe in pouder, 
and with a littleRoſewater and a Sage leat 
rub the Teeth. 


A Salve to heal all manner of Sorcs 
and Cats. 


Take onepint of Turpentine, one piſt 
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of Oyle olive, a quarter of a pint of run- 
ning water, nine branches of Roſemary, 
ore ounce Of unwrought Wax, two oun- 
ces of Roſet, ſeeth all theſe together in 
a little pan over the fire, let it ſeeth 
untill there ariſe a little white ſcum 
p- | upon it, chen ſtiritwith a ſtick, ſuffering 
ff it to boil untill one quarter be con- 
y, | ſumed, then take it from the fire, ſtrain ic 
af througha courſe cloth, but it muſt be done 
nd | quickly after it betaken from the fire for 
cooling, after you have ſtrained it into an 
earthen port, let it cov], and keep it for 
your ule. 


To make 9yle of Sage good for the gri:f 


in any joynt, or for any ach. 


eh Take Sage and Parſley, ſeeth them in 
'% oyle Olive, till it be thick and preen. 


al | A Meaicine to purge and amend the Heart. 
Stomack , Spleen, Laver, Limnne, 


anl1 Bratn. 


Take Alexander, Water-creſſez, young 
Mallows, Borage, and Fennel ronts pa- 
red, Mercurie, Harts tongue, and Cla- 
G2 rie, 
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rie, and make of the efe 


—— — 


Pottage. 


To drwoe inſettions Diſcaſes from the Hear:, 


Take of Mitoridate, and Centurie, of 
each two ounces, eight ſpounfuls of 
Pragon water, - one pint of V, bite wine, 
ſeven ſpoonfuls of Aqra 74, boil alto- 
gether a 1:ccle, ſtrain 1t, then ſet 1t onthe 
tire again a little while, and drinke of it 
morning and evening. 


For the T coth-ach. 


Take Pepper, and Grains, of each one 
ounce, bruiſe them, and compound them 


it of a good thickneſle, and lay it Out- 
wards on the cheek, acainſt the place orie- 
ved, and it will help i it for ever after. 


Take dryed Sage, make pouder of it 
burnt Allum, Bay Salt dryed,giiake all in 
fine pouder, and layitto cl 


Axother. | 


ooth where þ 
the pain 1s, and allo rub the gums with It þ 


with the water of the diſeaſed, and make f' 
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For the' Strangulizon or the Stoxe 


[2 Take the inner rind of a youns aſh, 
- of | between two or three yeares of growth, 

of | dry it co pouder, and drinke of it as much 
ine | at once, as will lye on a 1ixpence in Ale 
to. | or White wine, and it will bring pretent 


the þ remedie : The partie muſt be Kept warm 
f ir | £90 hours after 1t. 


For the Stonc. 


Take the ſtone that groweth within 
the gall of an Oxe, grate it, and drink of 


ls tin \Vhite wine, as much as will lye upon 

ce $4 lixpence at once, for want of white wine 

:. | make a poſſet of Ale, and clarifie the Ale ; 
, | fromthe curd, then boil one handtul of 


| Pellitorie therein, and drinke ot the pou- 
| der with it. 


For the Black { Atnates. 


Take earthen Wormes, waſh them in 
| white Wirtehen dry them, and beat them 
'} into pouder, nd put to a little Saffron,and 
drinke 1t in beer. 
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A drawins Salve for an ola Ser. 


Take Roſin half a pound beaten to pou- 
der, Sheeps tallow,one quarter of a pound, 
melt them together, and pour them into a 
Baſon of water, and when they begin to 
cool a httle, work them well with your 
hands in the water, and out of the wa- 
rer,drawing of it up and down the ſpace of 
one hour till it be very white, then make 
itv0 19 rouls, and reſerve it tg ſtrike thin 
Plaiſters upon old Sores. 


A Water to waſh Sores withall. 


TakeWormwood, Sage,Plantain leaves, 
of each one handful, Allum two ounces, 


Honie two ſawcers full, boil all theſe toge- } 


ther in three pints of water, till half be 
ſod away, then ſtrain it, and reſerve that 
Iiquor to waſh the ſore withall. 


A Meaicine tocurethe Garget in 
the Throat. 


Take a pint of ay butter, and put it 
on the fire in a poſtnet,and put into it X 
the 


= 
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ful, and ſome Daiſie roots, ſeeth. it to 
half the quantity,and ſtrainit, and fo keep 
ou- [it cool, take this Ointment, and annoint 
cour throat, then take the ointment, and 
0a | firixe along plaiſter with it very chick of 
to | the Ointment, then ſtrike upon t2e Cint- 
pur | ment the beſt Jane Triacle, arc upon that 
va- | ſtrew grofle Nepper very tuck, ff.1,citon 
of | witha knife, warm the piaiſter, anc bind it 
tke | round your throat tc your cares, renew 
un | it once a day with the Ointment, and the 
Triacle and Pepper, and lay it on again ; 
Before you uſe this Ointment, ſcour thc 
mouth and throat with the pouder of 
Roch Allom burned, mix it with the pou- 


s, | der of Madder or Pepper 

s, 

»_ For the Hearing. 

e 

th Take one Onyon, takethe core out of 


it, fill it with Pepper, (lice it in the midſt, 
| being firſt wraprt in Paper, and roſted 1n 
the Embers, lay it to each ear. 


For a dead ( hild in a Womans Bodic. : 


Take the juyce of Hyſop, temper it 1L 
| G 4 warm 
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drink. 


For a Woman that hath hcy Flower; 
too much. 


Take a Hares foot, and burn it, make 


pouder of it, and let her drinke it with 
ftale Ale. 


A eAlcaicine for the Goat. 


Take Tetberrie roots, and waſh .and 
ſcr17e them clean, and ſlice them thin, 
then take the oreaſe of a barrow hog, the 
quantity of either alike, then take an 
earthen pot, then lay a lane of oreaſe in 
the bottome, then a lane of Roots, then 
the greaſe again, and fo Roots and greaſe 
till the pot be full, then ſtop the not ve- 
ry cloſe, and ſet itin a dunghil one and 
twentie dayes, then beat it altogether in? 
boul, then boil it a good while, then (train 
If, and putin a penniworth of Aqua vite, 
then annoint the place grieved, very warm 
againſt the fire. 


A 
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A Diet arinke | for the YA: ” (oat, ach 
11: the yoynts, and for all inf Cows, 


Set ſeven quarts of \Water on the fire, 
and when it boileth , put therein four 
ounces of Sarlaparilla bmauiſed, and let i 


boil rwo honrs very foftly, cloſe may 


or covered, thea put ia four ounces of 
Sene,three ounces of [.1qu-rice bruiſed, of 
Sterados, Hermodatlill, Epithym':m, and of 
Cammomile flours, of every one half an 
ounce, and ſo boil all rheſe two honres 
very ſoftly, then ſtrain it, and keepit in a 
cloſe veſſel cloſe Topped : when it ts cold, 
then boil again all the aforeſi1d Ingredi- 
ents in ſeven quarts of ;Vater, four hours 
with a ſoft Are cloſe covered, then ſtrain 
it.and keey it 2«< the other bv it ſelf, and 
take of the firſt a good draught one hour 
before you ariſe in the morning, and 2 
draugbt at the beginning of dinner, and 
another ar 'pper, and gong to bed. and 
and art all other times, crinke of the lat- 
ter when you liſt, and eat no meat but dry 
roſted Mutton, Canon, !\abbet, without 
Salt, and not baſted, but to your Dreak- 


faſt, a poched Egg, no bread but Bisker,or 


dried 


90 A Choice Manual, Or, 
dried cruſt, and at night Raiſins of the 
5un, and bisket Bread, drink no other 


drinke but this. 


A Plaiſter to heal any Sore. 


Take of Sage , Herb-grace, of each a 
like quantitie, K1bwort, Plantain, and Da- 
ſie roots, more then half ſo much of each 
of them as of the other, with Wax, freſh 
greaſe, and Roſ1n, make 1t a ſalve, if the 
fleſh grow proud, then put alwaies upon 
the plaiſter, before you lay it to the ſore, 
burnt Allum, and it will corre& the fleſh. 


To caule a woman tohave hey Sickneſs. 


Take Ecrimonie, Motherwort, Avens, 
and Parſley, ſhred them ſmall with Oar. 
meal, make Pottage of them with Pork, 
let her eat the Pottage, but not the Pork, 


Fer the Stone. 


Take the green Weed of the Sea,which 
is brought with Oyſters, waſh it, and dry 
it to pouder, drinke it with Malmſey faſt- 


Ing. 
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ther Tos kill Worms. 


Take Alexakatrina two ounces, let it 
tand ina quart of Malmſie eight houres, 
drink of it. morning and evening. 


Ja- For a bat Rh:um tn the Head. 


ſh | Take Roſew ater, Vinegar, and Sallet 
he | Oyle, mix them well together, and lay it 
on | to the head warm. 


h. For a Lak. 


Take the nether jaw of a Pike, ſeeth 
it to pouder and drinke it. 


[- For an Itch or ary ſcarf of the Beay. 


P Take Elecampane roots or leaves,ſftamp 
them and fry them with freſh greaſe, 
{train it into a diſh, and annoint the Pati- 
ent. 


, For one that 1s bruiſed with a Fall. 


Take Horle dung, and Sheeps ſuer, boil 
them 
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them together, and apply it to the ſame 
place, being laid upon acloth. 


For the Emcuroids. 


Take Hops and Vinegar, frythem tose. 
ther, and pur it into a Iictle bag, and jay 
it as hot as it may he c::dured b the Fun- 
dament,divers bags one after another, and 
let one continue at it. 


For one that ts burned with Gunpreder, 
or otheryiſe. 


Take one handfull of Groundlel, twelie 
heads of Houfleeck, one pint of Gooſe- 
dung, as much Chickens dans, of the neiv- 
eſt that may be gotten, tamp. the Hearbe 
as ſmall as you can, then put the dung in- 
co a morter, temper them rogether with a 
pottle of Bores Sreaſe, labour them to- 
Sether half an hour, and ſtrain it throvgh 
a Canas bag «ith a clefr ſtick into an 
carthen ran, and uſe tk «hen necd requi- 
reth, it will laſt cwo j ear. 


tl 
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To heal ol Prick ith Pe, Nai! or 


a T horn. 


Take two handfuls of Salendine, as 
Se | niuch Orpen, cut it ſmall, and boyl it with 
'4Y f oyle Olive, ang unwrought Was, then 
un- F train it and uſe it. 


ind 
To ſicp the Blecaing of 4 Cut or IVound. 
Take Hop, ftamp it, and pi it .ato 
the wound, if bop will not Joe it, then put 
Ez t0it Vinegar with the up. 
of For a Scala 
[- 
ze 


Take the leaves of ground Ivie, three 
- | handfals, Houſleek one hendfui, 1caſh 
4 | them, and ſtamp them in a tone mertar 
err ſmall, and as you {tmp them, put 
| -1n one pint of Cream by little and little, 
then ſtrain it, and put it in a port with a 
feacher, take of this and annoint the ſcal- 
ded place, and then wet a linnen cloth in 
the ſame Ointment, and lay it on the 
place, and over that roul other cloathes. 


> —_—_ 5 


% 
———_ _——— ——  —.——  — 


An 


—— 


94 A Choice Manuall, Or, _ 
nf 
An 0Oiatment for a Tetter. Wi 


Take Sal armoniack one ounce, beatitÞGi 
into fine powder, then mix it with Sope,ſſthi 
and freſh Greaſe, of each two ounces 6a 
make an Ointment, and annoint theſe 
place. | be 


For the ſinging in the Head. 


Take one Onyon, cut out the core, anc 
fill that place with the pouder of Cum-| 1c 
min, and the juyce of Rue, ſet on the top ti 
again, and roaſt the Onyon in embers| q 
then put away the out-ſide, and put ina 
cloth,wring out the Juyce,take black \Wol| 
and dip itin, put this in thine eare where 
the ſinging is, and if it be on both ſides, 
. then ſerve one after another. | 


A D:#%k for oze that is weak,, and miſaoubt- 
ing a Conſumption. 


Take thee handfuls of Roſemarr, 
bruiſe it a little, and doſe it in paſte, bake 
itinan Oven untill it be well dryed, then 
cutthe paſte,and take forth the ans” 


Oy 
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fuſe it in two quarts of Claret Wine, 
with two ounces of good Triacle, one 
gunce of Nutmeps, of Cinnamon, and 
deaticÞ Ginger, of each half an ounce bruiſed, let 
Sope, them ſtand infuſed two nights and one 
nces day , then diſtill it in a Limbeck, drink 
* theſſhereof one ſpoonfull or two next your 
heart. 


ADrink for the Plague. 


anc} Take red Sape ,. Hearb-grace, Elder 
um-Þ leaves,red Briar leaves, of each one hand- 
top tul, ſtamp them and ſtrain them with a 
ers, | quart of white Wine, and then put to it 
in2Þ Aqua vite and Ginger, drink hereof eve- 
-ollf ry morning one Sovnful nine y:ora- 
eref ings tovether, and it will preſerve you. 


For a Bruiſe or Stitch. 


þt-F Take the kernels of Walnuts and ſmall- 
nuts, Figs,Rue, of each one hardiull, white 
dale the quantity of one Walnut, onerace 
r, | of Ginger, one ſpoonfull of Honey, beat 
| them alrogether very fine, and eat of it 
three or four times every day, make a 
Plaiſter of it, and lay itto the place grie- 
ved. A 
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A Drink fer one that hath a Rupturc. 


Take C omfery one good handfull, wild 
Daiſie roots as much , and the like of 
knotted Graſſe, ſtamp all theſe together, 
and ſtrain it with Malmſey, and give itto 

" the Patient to drink morning and evenung} | 
nine dayes bloud-warm : If it be anianf | 
that hath been longs ſo, he muſt Jye nine 
dayes upon h1s back, and ſtir aslittle as he | 
can : If he be a child, be muſt be kept {0 
much lying as you may for nine dayes; 
if you think the drink too {trong tor the 
child, give it him bur five dayes in Maim- 
ey, and thereſt in ſtale Ale ; havecare 
that the party have a good Truſle, and 
keep him trufled one whole year at the 


leaſt, 


A Platter for a Rapture. 
ft 


Take the jyyce of Comferv, wild j)aiſic 
roots, and knotted Graſle, of each a like 
quantity,freſh Butter, and unwrought\\ ax, 
of each a like quantity, clariftie taem leve- 
rally, then take ofthe root of Comtery, 
dry it, and make pouder ofit ; take the 


pouder, 


— 
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pouder -of Anniſzſeed, and Cummin- 
ſeed, but twice as much Cumminſeed as 
Anniſeſeed , boyle theſe pouders in the 
Butger and unwrought Wax upon a ſoft 
fire a good while together, chen put in 
your juyce, andlet it boyle one walm or 
two, then take it from the fire, and ſtir it 
altogerher till it be cold, take hereof, and 
ſpread it,and lay itto his Codds as hot as 
he can ſuffer-it, and uſe this till he be 
whole : this plaiſter is moſt excellent for a 
Child that is burſt at the Navill. 


Gratioſa Cura. 
A Water for a Cut or a Sorc. 


Take Honeyſuckles the knots nipt off, 
floures of Celendine, floures of red Sage, 
ofeach three ſpoonfuls,Five-finger, Cam- 
phery ſuch as isto knir bones, Daiſtes with 
the roats thereon, Ladder ot Heaven, 
bloſſomes of Roſemary, Sctwell, Hearb- 
grace, Smalledge, red Roſes-mith the 
knots on, orelſe red Roſecakes, Adder-- 
tongue, of each of theſe one handlull, 
ſeeth all cogether in fix gallons of water 
bat runnerh- towards the Eaſt, untill two 
gallons be ſod in, thea ſtrain them, and 


H Ws 


þ 
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put to the water three quarts of Engl 
Honey, one pound of Roch Allum, one 
pennyworth of Madder, one pennyworth 
of long Pepper, ſeeth all together untill 
one gallon be conſumed, then cleanſe the 
water. 


For the Wind Cellick. 


Take the flonres of Walnuts, and dry 
them to pouder, and take of them in your 
Ale, or Beer, or in your Broth, as you like 
beſt, and itwill help you. 


To make a ſoveraign Oyle of a Fox, for the 


numme Pale. 


Take a Fox new killed, caſed, and bow- þ 
elled,then putinto the body, of Dill, Mug- 
wort, Cammomil,Campits,Southernwood, 
red Sage, Origanum, Hop,, Srecad, Roſe- 
mary, Coſtmary, Cowſlip floures, Balm, 
Bettony, ſweet-Majoram, of each a good 
handtull, chop thera ſmall, and pur thereto 
of the beſt Oyle of Caſtor, Dill, and 
Cammomill, of each four ounces, mix the 
Hearbs and Oyles together, and tres 
over them Aphronitam a good handful, 
pul 
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put them all into nco the Fox, and ſow up his 
one | belly cloſe, and with a quick fire roaſt 
rth | him, and the Oyle that droppeth our is a 
till | moſt ſingular Oyle for all Palfies or num- 
the } neſle. g erariinccy 


- 


To cemfort the Brain, and procure ſleep. 


Take brown bread crums the quanti- 
dry ty of one Walnur, one Nutmeg beaten to 
our | pouder, one drachm of Cinnamon, put 
ike F theſe into a Napkin, with two ſpoonfuls of 
Vinegar,four ſpoonfuls of Roſewater,and 
one of womans milk. 


' For the weakne ſe in the Back. 


W-F Takethe Pith of an Oxe back, put itin- g 

5 þ to apottle of water, then ſeeth it to a S 
d, quart, thentake a bandful of Comphelly, 

(a one handful of knotted Graſle, one hand- 
0, ful of Shepherdfpurſe , pur theſe into a 
d quart of water, boyle there unto a pint,with 


(0 fix Dates boyled therein. 


ie For a C anker in any part of the Body. 


Take Filberd Nut leaves, Lavender- 
H 2 cotton, 


_ 
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cotton, Southernwood, \WVormwood, Sage, 
\\'o@dbine leaves, ſweet-Bryar leaves, of 
cach a like quantity, of Allum,and Honey, 
a'go00d quantity, ſeeth all theſe till they be 
half ſodden, waſh the ſore with it. 


1] OO 
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For an old Bruiſe. 


Take one ſpoonful of the juyce of Tan- 
ſie, and as much Nip, two pennyworth 
of Sperma Cets, put itinto alittle Ale, ang 
drinx it. 


Oyte of Foxes, or ——_ Ach in the 
{oynts,the Sciatica,diſeaſcs of the S1= 
news, and paines of the Reines 

ana Back. 


Takea live For, or Badger, ofa middle 
ape, of a full body, well fed, and far, kill 
b:?m, Fowell him, and skin him, ſome take 
not out his bowels, but onely his excre- 
rents in his ours, becauſe his guts have 
much greaſe abontthem , break his bones 
{mall that you may bave all che marrow, 
this done, ſet him a boyling. in ſalt Brine, 
and Seawater, and falc water, of each 4 


"nt anda half, of Oyle three pints, : 
Sail 


> * 


— 


Y @ 


ſpace of one hour and a half, (till ſtirrins 


\ colour, but you muft not leave ſtirring 1t 
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ſale three ounces, in the en4 of the deco” 
ion pur thereto the leaves of Sage» 
Roſemary, 1 1111, Origany, Majoram, and 
Juniper Berries, and when he is ſo ſod- 
den as that his bones and fleſh do parr 
in ſunder, ſtrain all chrough a ſtrainer, and 
keepitina veſlel to make Linaments for 
ehe ach inthe joynts, the Sciatica,diſeaſes 
of the Sinnews, and pains of the reins and 
back. 


. To make the Leaden Plaiſter. 

Take two pound and four ounces of 
oyle Olive of the beſt, of good red Lead 
one pound, white Lead one pound very 
well beaten into duſt, twelve ounces of 
Spaniſh Sope, and incorporate all theſe 
well together in an carthen pot well gla- 
ſed before you put them to boil, and 
when they are well incorporated that the 
Sope cometh upward, put it upon a ſmall 
tire of coals, continuing the fire for the 


it with an Jlron Ball upon the end of a 
[tick, then make the fire ſomewhat bigger, 
until the redneſs be turned into a gray 


1 3 | till 
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till the matter be turned into the colour 
of oyle, or ſomewhat darker, then drop of 
it upon a wooden trencher,and if it cleave 
not to the finger 1t 1s enouph, then make 
it up into rouls, it will keep 20 yeares,the || | 
older the better. 


The Virtie of the Plaſter. 


1he ſame being laid upon the ſtomack 
provokerh appetite, it taketh away any 
grief in the ſtomack, being laid on the || 
Þelly1s a preſent remedie for the Collick, 
and laid unto the reins of the Back, it 1s 
g00d forthe bloudie Flux, the running of 
the Reins, the hear of the Kidnies, and 
weakneſle of the back, the ſame healeth all 
{\wellings, bruiſes, and taketh away ach, it 
breaks Felons, puſhes, and other Impoſt- 
humes, and healeth chem, the ſame draw- 
'eth out any rugning humour without 
breaking the skin, and being applicd to 
the fundament, it healeth any diſeaſe 
there growing, being laid on the head 15 
good for the Vvula, it helpeth the head- 
ake, and is good for the ey cs. 


Far 
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of For a pricking. of 4 Thorn. 

ve 
ke Take fine \Wheat flower boulted, rem- 


he | per it with Wine, and ſeeth it thick, lay it 
hot to the ſore. 


A Meaicine for the Plane. 


Take a pint of Malmſie,and burn it well. 
he | thentake abour fix ſpoonfuls thereof, and 
k | purto the quantity of a Nutmeg, of good 
Triacle, and ſo much ſpice grains beaten, 
f | as you can take up with the rops of your 
d | two fingers, mix it together and let the 
| | partie ſick drink it bloud-warm \if he be in- 
it | feRted it will procure him to caſt, which 
if he doe, give him as much more, and ſo 
ſtill again and again, obſerving till ſome 
quantity, ill the partie leave caſting, and 
ſo after he will be well if he caſt not at all, 
once taking 1s enough, and probably it is 
not the ſickneſs; after the partie hath left 
caſting, it 15 nood ro take a competent 
draught of burnt Malmfie alone with Tri- 
acle and grains, it will comfort much. 


H 4 Ant hey 
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Cn ene 


Another Mcaici::e for the Plarue. 


Take of Setwel grated one rot of 
Jane Triacle tws ſpoonfuls, of wine Vi- 
nepar, three ſpoonfuls, of fair water three 
ſoonfuls, make all rthe!* more then Juke 
warm, and drinke them off at once well 
ficeped rogether, {:24t after this fix or 
ſeven houres, and it will bring forth the 
Plague lore. 


To break the Plaone Sore. 


' ay a roaſted Onion, alſo ſeeth a white 
Yillie ront in milk, till it be as thick as a 
700 uiefle, and | {1y it to the lame, if theſe 
{1:1 launce the fore, and ſo draw it, and 
en it with {alves for Botches, or Biles. 


Tomake a Salve to areſſe any Wortnd. 


Fake Roſin and Wax of each haif 

4 pound, of 1eer Suet, and Frankin- 
cenſe, of each one q arrer of a pound, 
Or Nialtick in pour One ounce, boil 
all cheſe in a pint of white Wine halt 
an houre with a ſofr fire, and ſtr it 
in 
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in the boyling, that it run nut over, 
then take it from the fire, and pu: there- 
to half an ounce of Camphire 'n poucer, 
when it :s almolt cold pur there's one 
quarter of a pound of Turpertin?. after 
all theſe be mingled coccther chen put 1t 
into white \Wine, and wth it 25 you waſh 
butrer, and then as it cools make it up in 
rouls. 


A moſt excellent Water {ir (ore eyes. 


Take a quart of ſpring water fet it upon 
the fire in an earthen Pipkin, then put in- 
to 1t three ſpoonfuls of \\hite ſalt. and 
one ſpoonfiil'of white Coperas, then boll 
them 1 q 1atter of 2n howr. (con it as 1t 
doch boil, then {train & thr ough 4 fine lin- 
nen cloth, and kee; 1t for your ule 

\'hen you take it yor muſt lye down 
apon the td, and drop two drops of it 
into your eye, {Oo reſt one quarrer of an 
hour, not wipins your eyes, and ule it as 
often as need thall require. 

If the eye have any Perle or Hilm grow- 
ingupon it, then take a handfall of red 
double Naiſie leaves, and ſtamp them and 
ffrainthem through a linnen cloth, and 

drop 
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drop thereof one drop into your eye, |. 


uſing it three times. | _ 
; : Mm 
A Plaiſter for one that us bruiſed. th 


Take half a pint of Sallet oylegor Neats. || ,; 
foot oyle, halfa pint of Englifh Honey, | ,, 
two or three penniworth of Turpentine, || & 
a good quantity of Hogs greaſe, two or 
three penniworth of Bole Armonizch, half 
a pint of ſtrong wine Vinegar, half a do- 
ſen of Eggſhels, and all beaten very ſmall, 
one handfull of white Salt, put all theſe 
together into an earthen pot, and ſtirand || y 
mingle them together exceedingly well, g 
then as much Bean fAloure, or \V heat flour | & 
as will thicken it plaiſter-wiſe, then with Þ 6 
your hand ſtrike it on the grieved place | y 
once a day, and by Gods help it wil caſc 


| 
any fore that cometh by meanes of itri- | 1 
king, wrinching, bruiſing, or other kind Þ x, 
of ſwelling that proceedeth of evill hu- Þ 


mours. 
Balm W ater for a Surfer. 
Taketwo gallons of ſtrong Ale, and 


one quart of Sack, take four pound of 
young 
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yvouns Balm leaves, and ſhred them, then 
take one pound of Anniſe ſeeds, and as 
much Liquorice beaten to pouder, put 
them all into the Ale and Sack, to ſteep 
wel ce hours, after put it into a Limbeck, 
and ſo fill it, it is good for a Surfet of 
of choler, for to comfort, the heart, and 
for an Ague. 


A Reſtcrative Water im Sickneſs, the 
Patient being weak: 


Take three pints of very good new 
Milk, and put thereto one pint of very 
good red \Vine, the yolks of twenty four 
eggs, and beat theyg together, that done, 
put in as much fine Manchet as ſhall ſuck 
up the Milk and Wine, then put the ſame 


1nto a fair Stillatorie, and ſtill ic with a ſo- 


king fire, and take a ſpoonfull of this wa» 
ter in your Pottage ordrinke, and this in 
one or two moneths will prevent the Con- 
ſumption. 


Te make a Cavale to prevent the Lak: 


Take half a pound of unblanched Al- 


monds, ſtamp them, and ſtrain it into a 
quart 


ce 
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of Ale, and ſet it on the fire, then take 
the yolks of four Eggs, and make it for 1 
caudle, and fo ſeaſon it with a good quan- 
tity of Cinnamon and Sugar, and eat it 
every morning at breakfaſt. 


For one that cannct make Water, and to 
break the Stene. | 


Pare a Raddiſh root, and Alice it thin, 
and pur it into a pint of white Wine, and 
let it infuſe ſix or ſeven heurs, then ſtrain 
it, and ſet it one the fire, and put thereto 
one yarſley root,and one ſpoonful of Par- 
ſley ſeed,;and half a handful of Pellitonie 
ofthe wall, and ſeeth it untiil half be wa- 
ited, and give it lukewarm to drinke. 


The Dict azainſt Alel ancholly. 


 Taxe Sene eight ounces, RKubarb fix 
drachms, Poapodie of the Oke, Sor /1p4- 
1:14, and Madder roots of each four oun- 
ces, Anniſc ieeds, Fennel ſeeds, Fpithi- 
14m, of each one ounce, Mace, Cloves, 
and  utmegs, of each two ounces, Ugri- 
monte, Scabies, and red Pocx roots, of 
each :one hand{ul, make them all m_ 
an 


4 
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take Jand put it into a long narrow bag of boul- 
or a ſrer, hans it ina veſlel of Ale that contai- 
1an- fneth fix gallons, when 1t is- a week old, 
T it [drinke it morning and evening for the 
ſpace of one fortnight, keep you all chat 
time warm, and a good diet. 


A Surrup to open the Liver, 


Take Lungwort, Maidenhair, Eprino- 
nd F nie, Scabios,of each one handful, Chame- 
in Fpitis, Hyſop, of each a doſen Crops, En- 
to | dive and Succorie, of each three or four 
r= Bleaves, of young Fennel and Parſley, of 
1e each one root, one ſtick of Liquorice,one 
i- | ſpoonful of Larberies clean waſhed, one 
ſpoonful of Anniſe ſeeds, rwenty Raiſins 
of the Sun ſtoned, boil all theſe in a pot- 
tle of water to a quart, then ſtrain it, and 
put thereto of the beſt Sugar one quarter 
{ Þ of a pound , conſerve of Violets one 
9unce, and ſo boilitas long as any ſcunt 
ariſerh, then ſtrain it again, and' uſe this 
very warm, 


Fer one that cannit make Water. 


Take the ſeeds of Parſley, of red Fen- 
nel; 
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nel. of Saxifrage, of Carrawayes of the 
kernels of Hip Berries,ofeach a like quan. 
Gty , put in ſome pouder of Jet, mingle 


theſe, being beaten to powder, well to. 


gether, and drink it in ſtale Ale luke. 
ware. 


To make Aqua Compofita. 


Take of Anniſeſeeds, and Licorice bryj. 
ſed, of each half a pound, Thyme, and 
Fennel, of each half a handtn], Calamint 
two handfuls, Coriander, and Carraway- 
ſeeds bruiſed, of each two ounces, Roſe- 
mary, and Sage, of each half a hardful, 
infuſe theſe a whole night in three gallon: 
of red Wine, or ſtreng Ale, then ſtill it in 
a Limbeck with a ſoft fire, 


An Otwtmext for any F wellzng. 


Take of marſh Mallowes, of \Worm- 
wood, of Smallage, of each one handful. 
boyle it with one pound of the greaſe of: 
barrow Hog until it be very green, ther 
ſtrain it, and keep it very cloſe. Lady 
Parc. 


Fl 
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Lan. A Plaifter for the Back. 
ngle | 
to-] Take half a pint of Oyle of Roſes, four 
uke.] ounces of white Lead graund into fine 
powder, put y our Oyle into a clean Poſ- 
net, and ſetit on the fire, and when it is 
warm put in your white Lead, ever ſtirring 
. Fit, there put into it of your Wax one quar- 
rui-ſ ter, ſtir it untill it be black, then take it 
and] from the fire, and in the cooling pur 
inf] thereto two pennyworth of Camphire, of 
ar-Þ white Sanders,and yellow Sanders,of each | 
ſe-f| the weight of fourpence, fine Zole, and 
ul, Þ Terra frorfata, of each two penny weight 
26} in fine pouder all, il] firring it rill it be 
inf] almoſt cold, and ſo make it up inroules : 
uſe it as need requires, for all weakneſle, 
waſting, or heat in the Kidneyes. Craniſs. 


— 


To make Oyle of Swallowes. 


al. Take one handful of Mother-Thyme, 
:0 of Lavender-cotton , and Strawberry 
nf leaves, of cach a like, four Swallowes, fea- 
iy thers and altogether well bruiſed, three 

ounces of Sallade Oyle, beat the Hearbs, 

and the Swallowes, feathers, and altoge- 
4 | Rt ther, 
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ther,until they be ſo ſmall that you can ſee 
no feathers, then put in the Oyle, and ſtir Þ ef 
them well together, and ſeeth them in a | blo 
poſnet, and ſtrain them — a canvas | |] 


cloth, and ſo keep it for your uſe. ri 
, / Nan 

For a T horn, Fellan, or Prick, it | 

in 


Take the juce of Fetherfew, of Smal. {| nit 
lage, of each one Saucer full, put to it as Þ| iny 
much wheat of Flour as will make it ſome. 
what thick, and put to it of good black 
Sope the quantity of one Walnut, min- 
gle them together, and lay them to the 
ſore ra 


A Drink for one that hath a Rupture. {1 


Take of Comfilli, otherwiſe called  Þ 
Boneſel, a pretty handful, of Woodbitten 
as much, Bread, Plantain, and leaves, of 
Cammock ſomewhat more than a hand- 
tul, of Vervein as much as of the Cam- 
mock, of Daiſie roots a ſmall quantity, of 
Elder rops,or young buds, the leaſt quan- 
tity,ſtamp all theſe together, and put unto 
them, be.ng ſtamped, one pint of pure 
white \Vine, then ſtrain it, and drink ofit 
morning 
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morning and evening, one hour. 6r more 
before breakfaſt or ſupper, a good draught 
bloud-warm. 

If it be a ſucking Child, let the Narſe 
drink poſſet-ale of the aforeſaid drink, 
and let the Childe ſuck immediately : If 
it be an old body, let him rake it lying 
in his ded nine dayes, if it may be conve- 
niently , or otherwiſe to nſe no ſtrain- 


ng. 


For the Lack,, or Flux. 


Taks one quart of red Wine, as much 
running water, one ounce of Cinnamon, 
ſeeth theſe half away, and g've.the Patient 
ſix ſpoonfuls to drink morning and even-. 
ing, if youthink it be too harſh, putin a 
piece of Sugar. 


A Lotion water for the Cankey.. 


Take one gallon of pure Water, four 
handfuls of Woodbine, of Marigolds, and 
Tetſal,of each two handfuls,of Celendine, 
Rue, Sage, and Egremony, of each orie 
handful, boyle all Reeſe t£9-4. quart, then 


flrainit, and put thereto ewo great ſpoon- 
I ful 
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fals ofthe beft Engliſh Honey, and one 
ounce of rock Allym,boyle them all apain 
as long as any skim ariſeth, then rakeit- 
off, and put itina clofe bottle, and ufeit 
bloud-warm when need requireth. 


For the Mother. 


Take three or four handfuls of Ferne 
thar groweth upon a houſe , ſeeth it in 
Renifl wine till it be well ſodden,then put 
it ina linnencloth, and lay it to her.Na- 
vel, as hot as the. may ſuffer it, tour or five 
times. mw 


A Water for an eld Sore. 


Take Honeyſucktes, water Bettony, 
Roſemary, Sage, Violet leaves, Elder 
Jeaves, cut them all ſmall together, and 
ſeeth/ them in a quart of ranning water, 
put thereto two ſpoonfuls of Honey, and 
alittle Allum. 


For one that hath a great heat in his T empits, 
or that cannet ſleep. 


Take the juyce of Houſelecck, and of 
Fi Letrice, 


wt -s Ki - POR—_— _- 
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Lettice, of each one ſpoonul, ef womans 


milk ſix fpoonfuls, put thera together, and 
ſet them upon a. Chafingdiſh of coales, 
and put thereto a piece of Rofe-cake, and 
lay it to your Temples. 


To quench or flack youy thirft. 


Take one quart of running Water out 
of the Brook, ſeeth it, and skum ic, »ur 
thereto five or ſix ſpoonfuls of Vinegar, 
a g00d quantity of Sugar and Cinnaman, 
three or four Cloves bruifed,drink it luke- 
warm. Wo 


For one that hath 4 great heat in his Hands 
and Stomack. 


Take four Eggs, roaft them hard, pecl 
them, lay them in Vinegar three or four 
boures, then let the (ſick man hold in et- 
thee hand one of them, and after ſome 
ſpace change them and take the other,and 
It will allay the heat. 


L 2 Againſt 
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Againſt all Athes, and eſpecially of a We- 


mans Breaſt. 


Take Milk, and Roſe leaves, and ſet 
them on the fire, put therero Oatmeal,and 
Oyle of Roſes, boyle them till they be 
thick, and lay it hot under the ſore, and 
renew it ſo tiſlit be alwayes hot. 


a_ a> a ans c-4d 


For the Prifick, and dry Congh. 


Take the Lungs of a Fox, beat them to 
ponder,take of Licorice,and Sugar-candy, | 
a good quantity, a ſmall quantity of Cum- | | 
min, mix theſe all well together, and put | ; 
themin a Bladder,ard eat of it as often as | 
you think good in the day. 

| 


To take away Warts. 


Take Snailes that have ſhells, pick them, 
and with the juyce that cometh from 
chem. rub the Wart every day for the 
ſpace of ſeven or eight dayes, and it will 
deſtroy then. 


Apr 


A_n 
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A perfett Water for the ſight. 


Take Sage, Fennel, Vervin, Bettony, 
Eyebright ,- Pimpernel , Cinquefoil, and 
Hearbgrace, lay all theſe in white Wine 
one night, ftill it in a Stillitory ofglaſle, 
this water will reftore the ſight of one that 
was blind three yeares before. 


To reftore the Hearing. 


Take Rue, Roſemary,Sage, Vervin, Ma- 
joram, of each one handful, of Cammomi! 
two handfuls,ſtsgmp them,and mould them 
in Rie dough, make thereof one loaf, bake 
it as other bread, and when it is baked break 
itin the midſt,and as hot as may be ſuffered 
bind it to your eares, and'keep them warm 
and cloſe one day or more, after it be ta- 
ken away forbear yee to take cold. . ' 


For a Felon in the foynts. 


Take Rue, Fetherfew, Bores greaſe, 
\ Leaven, Salt, Honey, ſix leaves of Sage, 
ſhred them altogether ſmall , then-beac 
them together, and lay it to the ſore place. 

* To 
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To comfort the Brains, and to 
procure fleep. 


Take a red Roſe cake,three ſpoonfuls of 
white wine Y inggar,the white of one Egp, 
three /pcoutuls of Womans milk, ſet all 
ti.:ſe ne 4 channgdiſh of coals, heat them, 
24G iav the afe cake upon the diſh, and 
le: i':er- heat topether,then take one Nut» 
nies. 4.1d {t:ew ir on the Cake, then put it 
be: nix t-'o clothes, and lay it to your 
f>rcheac as w«rm as you may ſuffer it. 


A 7M:dicine for a ſore head with a Scald. 


1 axe one peck of Shoomakers ſhreds, 
ſc: them over the. fire in a Braſs pan, put 
water ts them , and ſeeth them fo long 
as any Oyle will ariſe, and evermore bc 
ſcurnnng offthe Oyle, then take Plantain, 
Ribworr, Houſleck leaves, ground Ivie, 
knotted graſſe, wild Borrage, Tutlan, 
hearb Bennet, Smallage, Setwel leaves, of 
every one 2 like quantity, and beat them 
ina morter and ftrain them , then take 
half a penniworth of Koſin, half a penai- 
worth of Allurs,a lictle Viegas Was, yo 
them, 


—— as A wad a woe ff *3 
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them, and putthem into a pan, and ſet i© 
over the fire, put thereto the Hearbs and 
the Oyle, let them ſeerh till all be melt- 
ed, then ſtrain them into a pan, and tr 
them till chey be cold; and put it into a 
box for your uſe, when yon dreſle your 
head, heat a little in a ſavcer, annoint it e- 
very day twice,pu)l out the hairs thar ſtand 
upricht, and with linnen cloth wipe away 


DO - 
the corruption. 


. 
# 


A Salze for a green Wonnd, ov old Sore. 


Takethe leaves of green Tobacco two 
pounds, of Yalerian two pound, beat them 
rery ſmall, then ſtrain them, and take the 
juyce thereof, put one pound of yellow 
Wax, on? pound of Rofin, one pound of 
Deer ſuet, boy! them together t'll they be 
very green, and when it is half cold, put 
to it a quarter of a pound of Turpentine, 
and keep it for your uſe. | 


For the running of the Reins, Approved. 


Take the Rows of red Fefrings, dry 
them upon the cgaks, tilf they' wilt beat 


to pouder, -then pive it to the Vhtieneto 
; 4 dritike 


— 
” 


r20 A Choice Maxual, Or; 
drinke in the morning faſting, as much as 
will lyve upon a ſhilling in five ſpoonful; 
of Ale or Wine, be he never fo weak. 


For the burning and pricking in the 
Soles of the Feet. 


Take half a pound of Barrows greaſe, | ' 
wo good handfuls of Mugwort chopped || 
verv ſmall, boil it with the Barrows greaſe | : 
napon. a ſoft fire, by the ſpace of four | 
hours, then ſtrain it from the Mugwort, | 
and put itupin anearthen thing for your }| 


vſe, and annoint your feet as you go to 
bed; 


A Medicine for any Heat, Burning, or 
Scaldixg : Approved. 


Take haifa pint of the beſt cream you 
can get,and ſet it in a fair Poſner upon the 
fire.then take two good handfuls of Daiſle 
roots, leaves and all clean waſhed, and 
very finely ſhred, put them into the ſame 
Poſsnet, and boil it upon the fire, untill 
-1t be a clear, oyntment., then ſtrain it 
— a cloth, _ ,keep it for your 
- WE. —_— Ea Rg* "i . 
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ful | To wake Aqua compoſita to drink for a 
Surfet,or a cold Stomack , and to avoid 


flegm, and glut from Stomach. 


Take one handful of Roſemary, one 
gov root of Flecampane,one handful of 
op,half a handful of Thyme, half a hand- 
ed | ful of Sape, fix good crops of red Mints, 
iſe Þ and as much of Pennieroyal, half a hand- 
ur | ful of Horehound, fix crops of Majoram, 
rt, | rwoounces of Licorice well bruiſed,and ſo 
ur | much of Anniſe ſeeds, then take three gal- 
t | lons of ſtrong Ale, and pnt all the afore- 
faid things, Ale and Hearbs into a braſſe 
pet, then ſet them uponthe fire, and ſet 
your Limbeck upon it, and ſtop it cloſe 
with paſte, that there come no air our, 
and ſo keep it with a ſoft fire, as other 

[ Aqua vite. | 


For an ach in any foynt- 

Take elarified Butter a quarter of a 
pound, of Cummin one pound, Black Sope 
a quarter of a pound, one handful of Rue, 
Sheeps ſuert Z. 1i. Bay Salt one ſpoonful, 
bray theſe together, then fry them _ 
| ene 
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the gall of an Oxe, ſpreadit ona Plaiſter, 
and lay it ons hot as you can, and let ix 
lye ſeven dayes. 


A Plaifter to lay to the head, for « Rheum 
which ranxeth at the Eyes. 


Take the pouder of Roſe-leayes, Roſe. 
water, and Bewnie water, of earch a like 
ity, and a little Vinegar, put your 
uders into the Water and Vinegar, ſtir 
them and temper them, and make them 
ina Plaiſter, and putto it a little pouder 
of Terra figilata. : 


| 4 waiter tobe uſed with the Plaiſter 
* aboveſaid for the ſame purpoſe. = 


1 ake one quart of new Milk, two pound 
of green Fennel, a quarter of a pound of 
Eyebright, put the Hearbs and Milk into a 
Stillatorie,,: caſt half an ounce of Cam- 
phire thereon, and with this Water, waſh 
your eyes and temples. | | 


For the E meroids, Approved 


Take a peece of tawniecloth, burn itin 
ES ER ones a frying 
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a trying pan to pouder, then beat it in 2 
Morrter as fine as may be, ſearce it, then 
lay it on a brown Paper, and with fpittle 
make it Plaiſter-wiſe, and lay it to the 
place, and trufle it up with clothes. 


To break any Sore. 


/ 


Take hot bread to the quantity of a 
farching loaf, grate it, put thereto Saller 


. oyle three or foar ſpoonfuls, and a pint of 


Milk, and ſeeth them together to a good 
thickneſs, ſpread it on a cloth and lay it 
to the ſore, in ſtead of Sallet oyle, yon 
may uſe Deer ſuet. 


A Bath for an ach in the Back, 


and Limbs. 


Take Mugwort, Vervin, Fetherfue,Dill, 
Roſemary, Burnet, Lunhoof, Horehound, 
and white Mints, Senkil and Sage, of each 
one handful, ſeeth all theſe in four gallons 
of running water, and let it ſeeth till one 
gallon be waſted, then bath .your leggs 
with it five nights together. - 


A 


_—— 
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A Medicine for any joynt that is nnummt 
| with any ach, Approved. 


Take Virgin Wax one ounce, Verdi. 


reaſe half a quarter of an ounce, Brim- ,, 
+ mock oyle of Eggs, of Allum, of 
Honey, of each a like quantity, temper . 
them altogether, and lay it upon the place I. 
grieved ſomewhat warm, ” 
A Meacing for a Felon of any Finger. by 
ot 


Take as much pray Salt as an Egg, wind 
it in gray Paper, lay it in the Embers a || *, 
quarter of an hour, then beat it in a mor- 
ter very fine, then take the yoalk of a new 
laid egg, beat it with this ponder, until I 
it be very ſtiffe, ſpread it upon a cloth, lay 


it upon the joynt grieved twenty four 6: 
houres, and ſo dreſle it three times. as 
0 


For a Boil or Puſh. 


Take the yoJk of a new laid Egg, a lit- 
tle Engliſh Honey, put it into the ſhell to 
the yolk, put in as much wheat meal 4s 
will make jt to ſpread, then take one 
| branch 


er 


 As>._ ue 
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branch of Rue,and one of Fetherfew ſhred 
them very fine, and pur it ra the ſame Me- 
licine, ſtir them very well rogetker, ſpread 
itupon a peece of leather, and lay it to the 
place gieved. 


An Elefluarie to canſe good digeſtion, and 

to comfort the Stomach. 

Take Setwel,and Galingal,of each three 
ſlices, Nutmegs,Ginger,and Cinnamon,ot 
each two (li ces,three Berberries ſliced fine 
and husked,chreeſlices of Liquorice,half a 
ſpoonful of Anniſe feeds clean dnſted, one 
long Pepper cut ſmall, whice Pepper fir 
grains, as much black Pepper, beat them 
all into a groſle pouder, then put thereto 
two grains of Musk, one grain of Amber 
one, then cake Mint water and Sugar, 

oil them cocether, and when they are 

come ts the right fperietion of thick- 
nefle, put in thoſe Pouders above menti- 
oned inthe cooling, with a little conſerve 
of Roſemary flonres, of rhis take che 
__— of a Nutmeg, halt an hour be- 
ore you eat or drinke at meals. 


A Prwder for the Rhewme, or Sore E yes. 


Boyle one pint of Hop-warter,when che 
HaD 
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Hop is in the flower, till it be ſcalding hot, 
then put into-it aalf a pound of Licorice in 
very fine pouder, the Water being taken 
from the fire, for the Licorice muſt not 
boylein the Water, ſtirre them together 
till the Water be-.clean cenfumed, then 
adde to them, of Anniſeſeeds,and Fennel- 
ſeeds, of cach half a,pound made into very 
fine poucer through. a Searce, Angelica 
roots, Elicampane roots, and leaves, and 
flowers, of Eyebright made into veryfine 
powder , of each one-ounce.and a half, 
mingle theſe together,and ſo keep it cloſe, 
and when you eat of this; Pouder weigh 
out of the whole quantity two onnces, 
whereunto adde as much good Agua vite 
as willmoiſten it, or Anpelico-water, or 
Roſa /olis, to keeptt from being muſty, fer 
it near the fire; eat of this Pouder at any 
time as much as you may take up with a 
groat, and it is ſpecial good for the 
rheume, .for cold, or for ſore eyes. Mr. 


Bendiow. 
A Salve far any Wound. 
Take Roſin, Perroſin, Wax, of each 


eight ounces,of Sheeps Suet, and Frankin- 
cenſe, 


So | Mm—PSP.—  — - 
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eenſe, of cach four onnces, one ounce of 
Maſtick made in pouder, boyle all theſe 
ina pint of whiteWine half an hour, then 
rake it from the fire, and putthereto half 
an ounce of Camphirein pouder ; when ir 
is almoſt cold put thereto four ounces of 
Turpentine, and makeit up in roules, bur 
before it be rouled you muſt waſhit np in 
rurinins Water. A.T, 


To deliver a (bit in danger. 


Take a Date ſtone, bear it into pouder, 
let the Woman drink it with Wine, rhen 
take Polipody and emplaifter it to her 
feet,and the Child will come whether ic be 
quick or dead; then take Centory, green 
or dry, give it the Woman to drink in 
Wine, give her alſo the Milk of another 
Woman. 


A moſt ſingular Sirnupe for the Lungs, andto 


prevent the Conſumption. 


Take Egrimony , Scabias, BRorrage , 
Bugloſle, of each twenty leaves, Folefoor, 
Lungwort, Maidenbair , of each half a 
handful, Snckory, and Endive, of each fix 
leaves, 
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leaves, of Carduus benediftus, Horehovnd, 
Nip, of each four crops unſet, Hop half a 
handful, Fennel roots, Parſly roots, Smal- 
ladge roots, of each three roots flicedand 
the piths taken out, Elicampane four roots 
ſliced, Iris-roots half an ounce ſliced, 
Quinceſeeds one ounee, Licorice three 
good ſticks ſcraped and ſliced ſmall, twen- 
ty Figs ſliced, Raiſins ofthe Sun one good 
handful ſliced, and the ſtenes taken out, 
boyle all theſe in @ gallon of running 
Water till half be coriſumed, then take it 
from the fire and letit ſettle, then ſtrain 
it, and boyle it again with as much white 
Sugar as will make it thick as ſirupe,that it 
may laft all the year. 


A Pouder for the Stone. 


Take Hawes, and Hips, ofeach a good 
handful, Aſhen keyes half a handful, three 
or fonr Acorns, the ſhels of three new 
laid Eggs, Grounwel ſeeds, Parſly ſeeds, of 
each half an ounce, Perſtone a good hand- 
ful, Camock roots half a handffl. make all 


theſe in fine pouder, then put thereto two 
' ounces of Sugar-candy beaten amy 


ima] 
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ſmall, rake a ſixpenny weight of this | pou- 
der atatime in the morning faſting, and 
drink not after it one hour. 


For the Collickh and Stoxe. 


Take one handful of Philiendsla, of 
Roſemary, of Saxafrage, of Ivy growing 
inthe wall, of Harts-tongue, of Thyme, 
of Parſly, of Scabias, ofeach four hand- 
fuls, of Marigolds one handfu), of Majo. 
ram three handfuls, of brown lennel, of 
Longdebeefe, of Spernits, of Borage,of 
each two handfuls, of Maidenhair three 
handfuls, ſtill all theſe in May, keefitin a 
Slaſfe till you bave need of it, then take of 
it five ſpoonfuls,and three of white Wine, 
and of clean pouder of Ginger halt a 
ſpoonful, put theſe together, and warm ic 
luke-warm,”' and let the Patieat drink it in 
the morning two ..honres before he riſe 
out of his bed, lethim lay mare clothes 
upon him, for it will provoke huwsto ſweat, 
after the (wear is pone let lim. rrfe and 
walk whither he will. 
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f A gee Water to arinke with Wwme or 
nithout te Cool Choler. 

Take Borape roots, and Succory roots, 
of each two, waſh and ſcrape them fair 
and clean, and take out their cores, then 
take an earthen pot of two gallons, fill it 
with fair ſpring water, ſet it on a fire of 
charcoal, put the roots in it, and eight 
penny worth of Cinnamon ; when it be. 
ginneth to ſeeth, put mto it four ounces of 
fine Sugar, and let it fecth balf an hour, 
then take it off, let it cool, and drink here- 
of at your pleaſure. - 


To mike Aqua Corpoſita for the Collick, 


x2] * axd Stone. 


; Take bt:ffrong Ale one moneth old as 
many £31265 as 1 our-pot will hold, and 
for.exary gaVon take two ovnces of Lico- 
r:ce, 134-48 mech of Anniſe reds, and of 
theſe -oards followirg two handfuls of 
each to every. ga!llon,or virch leaves, Bur- 
net,Paſphere,Pellitory: of the wall,W ater- 
creſles, Saxifrage, C r:mwel, Ph:/:porarla, 
Pennyroyal,Fennel, half a root of EJicam- 
pane; 


— 


— 


pane ; of Hawes, of Hips, of Berries, and 

Brambles, and' Berberries of each half a 

pint, diſtil chem as you doe other Aquez 
« | v#6, 


A Medicine for the Colich paſſion: 


f | Take the ſmooth leaves of Holly, dry 
them , and make them into pouder, of 
Gromwel ſeed, and of Box ſeed, of each 
F || © little quantity, ler the patient drink 
bereof. 


To take away the fervent ſhaking and burning 
of an Apnue. 


* | Take ofthe rind ofthe Wilding tree, 
with the leaves in ſummer, of each halfa 
handfy}, as mach Bettony, three crops of - 
Roſemary, ſeeth them in a quart oF poſſer 
Ale to a pint, and let the fick drink of this 
AK hot as he can, and fo within three times 
ef will eaſe him. 


For the hardne([* and ſtiffeneſſe ef Sinew?s, 


Take twelve fl-dgd Swa!lowes out of 
the neſt, kill them, beat chem feathers 
K 2 and 
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and ail in a Morter, with Thyme, Roſe- JI þut 
mary,and F op, then ſeeth them with Ay Þ 0 
Butter a good while , then ſtrain then || (6 
through a <trainer as bard as you can,and | pot 
it will be an Cintment,take the ſtrings that || {@ | 
crow out of the Strawberries and beat | tho 


them amongſt the reſt. and 
uy 

To ſtay the Flux. you 

ary 


Take white Starch made of Wheat two | ir ve 
or three ſpoonfuls, and take alſo new Milk | Saf 
from the Cow, ſtirre theſe together, and | it de 
let them be warmed a little, and give itto | fine 
the party grieved in manner of a pliſter: | muc| 
a oreſcnt remedy. Saffr 


A» approved Medicine for the Plagm, you 
calicd the PL ileſophers Foge, it a meſt | fear, 
eqciliort Preſervative againſt al of ] 


Poy/ons, or dangerous Dileaſes of 
that draw towards the drye 
Heart. 


Take a new laid Egg, and break a hole 
ſo broad as you mar, taze out the white 
clean from the yolk, then take one ounce 


of Saffron aad mingle it with the yh 
ut 
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but be careful you break not the ſhell, then 
cover it with another piece or ſhell ſo 
M | clole asis poſlible, then take an earthen 
nd f pot with a cloſe cover, with warm embers, 
at 8 ſo that the ſhejl be not burned, and as 
at | thoſe embers do cool, ſo put in more hot, 
and doe fo for the ſpace of two dayes.un- 
tilyou think it be dry, for proof whereof 
you ſhall putin a Pen, and it it come out 
ery it is welf, then take the !:gge and wipe 
'0 it very clean, then pare the ſhell from the 
Ik | Saffron, and ſet it before the fire, and }er 
«df it de warm, then beat itin a Niorter cry 
O | fine, and put it in by it ſelf, the: cake as 
'; | much white: Muſtarcſeed as the Egpe and 
Saffron, and prind it as ſmall as n:-al, 
then ſearſe it trough a fine Boulrer, that 
, | you may fave the quantity of the -ppe 10 
fearced, then take a quarter of an ounce 
of Dittany roots, as much of Turmenti1, 
of Nuces Vomice one drachra, let them be 
dryed by the fire as aforeſaid, then ſtamp 
theſe three laſt ſeverally very fine in 4 
Morter, then mix then three well toge- 
| ther, after that take, as a thing moſt need- 
ful, the root of Angelica, and Pimpernel, 
of each the weight of ſixpence, make them 
to pouder, and mix them- with the reſt, 
K 3 ' then 
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then compound therewith five or fix 
ſimples of Unicorns born, or for want 
thereot of Hartſhorn, and take as much 
weight, as all theſe fine pouders come to, 
of fine Triacle, and ſtamp it with the pou- 
ders in a Morter until all be well mixed 
and hang tothe Peſtle, and then it is per- 
fetly made, then put the EleQuary in a 
ſtone pot well nealed, and fo it willcon- 
tinue twenty ot thirty yeares, and the lon- 
ver the better, 


wn, > It Q@» —=*, 


ow 


How te uſe this Ele&uary. 


Firſt when one is infected with the 
Peſtilence, let him take, fo ſoon as he can, 
or ever the diſeaſe infet the heart, one 
crown weight in gold of this EleQuary, 
and ſo much of fine Iriacle, if it be fora 
man, but if it be for g woman or child, take 
leſſe, and let them be well mixed toge- 
ther, and if the diſeaſe come with cold, 
then give him this Eleuary with balf : 
pint of white Wine warm, and well mixed 
rogether; but if it come with heat, then 
give it him with Plantain water, or Well 
water, and Vinegar, mixt altogether, and 
when.he hath drunk the ſame, let him goe 

| into 
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into his naked bed, aad pur off his ſhirt, 
and cover him warm, Þut let his ted be 
well warmed firſt, and 2 loi Gouble ſheer 
wrapped about lum, and ſo lec him ſwear 
ſeven, eight, or tea houres, as he is able 
to endure, for the more he doth ſwear the 
better, becauſe the diſeaſe fadeth away 
with the ſweat ; but if he cannot ſweat, 
then heat two or three Bricks or Tiles, 
and wrap them in moiſt clothes wet with 
water and falt, and lay them by his ſides 
in the bed, and they will cauſe him to 
ſwear, and as he ſweateth, le* it be wined 
from his body with dry hot clotives doing 
conveyed into the bed, and his {vox 
being ended, ſhift him into a warm bed 
with a warm ſhirt, and all freſh new 
clothes,uſing him very warilv for raking'ot 
cold, and let his clothes that he did ſweat 
in be well aired and waſhed, for they be 
infectious ; and let the keeper of the fick 
beware of the breath or air of che party 
in the time of his ſweating, therefore let 
her muffle her ſelf with double old cloth, 
wherein is Wormwood, Ruz?, Fetherfew, 
crums of ſoure bread,” and Vinegar, and 
a little Roſewarer, beat all theic cogether, 
and fo pur it into the muffler, made new 

| K 4 every 
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every day while you doe keep him, and 
let the ſick party have of it bound in a 
cloth to ſmell on while he is in his ſweat, 
then after doe it away and take a new, and 
becatife he ſhall be faint and diſtempered 
after his ſicknefſe, he ſhall ear no fleſh, 
nor drink Wine the ſpace of nine dayes, 
bur let him uſe the Comſervatives for his 
health, as Conſerve of Buglofle, Borage, 
and red Roſes, and eſpecially he: ſhall 
grink three or four dayes after he hath 
ſveat, morning andevenins, three ounces 
of chejuyce of Sorrel mixed with an onnce 
pf Conſerve of So.rel, and fo uſe to eat 
and irink whatſoever is comfortable for 
the hea't; alſo if one take the quantity 
0: a Pex ofthe ſaid Eleftuary with ſome 
cn"0d Wine, it ſhall keep him from the 
im:e&tion, therefore when one is ſick in 
the houſe of the Plague, then ſo ſoon as 
ve can, give all the whole houſhold ſome 
of this Receipt to drink, and his keeper 
a!'o, and it ſhall preſerve them from the 
in/2tion, yer keep the whole from the 
1«k as much as you can, beware of the 
ciothes and bed that the ſick party did 
_—_— 
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To make Balm water. 


Take four pallons of ſtrons Ale and 
ſtale, half a pound of Licorice, two pound 
of Balm, two ounces of Figs, h»If a pound 
of Anniſe ſeeds, one ounce of Nutmegs, 
ſhred the Balm and Figs very ſmall, and 
let them ſtand ſteeping four and twenty 
houres, and then put it in a Still as you uſe - 
Aqua vite, 


To make Dotftoy Stephens Watey. 


Take one gallon of good Gaſcoign 
Wine, of Ginger, Galinzal, Nutmegs, 
Grains, Anniſe ſeeds, Fennel ſeede, Car- 
raway ſeeds, then take Sage, M.nts, red 
Roſes, garden Thyme, Pellitorie, Role- 
mary, wild Thyme, Penniroyall, Cammo- 
mill, Lavender, of each one handful, bray 
your Spices ſmall, and chop the hearbs be- 
fore named, and put them w1rh the ſpices 
into the Wine, and let it ſtand twelve 
houres, ſtirring it very often, then ſtil] it 
in a Limbeck,cloſed up with courſe paſte, 
ſo that no air enter, keep the firlt water 
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by it ſelf, it is good ſo long as it will 
burn. | 


An Ointment for any Strain in the 
fonts, or for any Sore. 


Take three pound of freſh Butter un- 
waſhed, and ſet it in an Oven after the 
bread be drawn out, and let it ſtand two 
er three houres, then rake the cleareſt of 
the butter and put it into a Poſner , then 
take the rops of Rel nettles as much as 
will be Moiſtned with the butter, and chop 
them very Small, and put them in the 
butter, ſet it of the fire, and boyle itſoftly 
five or ſix houres, and when it is ſo boyl- 
ed, put thereto halfe a pint of the beſt 
oyle Olive, and then boyle it a very lit- 
tle, and take it off, and frain it into an 
earthen pot, and «eep it for your uſe. 

If you thinke good inſtead of Nettles, 
onely you may take theſe hearbs, Cam- 
momile, Roſemary, Lavender, Tun- hoof, 
otherwiſe Ale-hoof , Five finger , Ver- 
vain, and Nettle tops. 


———O— 
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For an A CHE, 


Take the inner bark of a Walnut tree, 
a good quantity, boyl it in beer untill the 
beer look black , and then take a good 
dranght and put it into a pot, then take 
ſix ſpoonfuls of Sallet Oyle for an ex- 


e | | 
k tream Ague, brew it too and fro in two 
f pots, then drinke it, and |-tthe party la- 
4 bour to any exerciſe untill he ſweat, then 
, let bim lye down upon a bed very warm 
- untill he hath done fwegting, this doe 
. three times when the Ague cometh upon 
him. 

1 A Pouter againſt the Windin the Stomack, 

, Take Girger,Cinnamon, and Gallingal, 


of each two ounces, Anniſe ſeeds, Carra- 
way, and Fennel ſeeds, of each one ounce, 
long Pepper,Graines, Mace, and Nutmeg, 
of each half an ounce, Setwel half a 
drachm , make all in pouder , and put 
thereto one pound of white Sugar, and 
uſe this afrer your meat or before at your 
pleaſure , at all times ir comforteth the 
ſtomack marvellouſly, carrieth away 
wind, 


j 
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wind , and cauſeth _ digeſtion. | 
For a Pix and Web in the Eye. 


Take the white of an Egg, beat it ta 
oyle, pnt thereto a quarter ofa ſpoonful 
of Engliſh Honey,half a handful of Daiſie 
ſeaves, and in winter the roots, half a 
handful of the inner rind of a young Ha- 
zle not above one yeares gowth, beat 
them together in a Morter, and put there- 
to one ſpoonful of Womans Milk, and let 
zt ſtand infuſed two or three honres, and 
ftrain all through a cleth, and with a fea- 
ther drop it inte the eye thrice a day. 


For bloud-ſhotten, and ſore Eyes, coming 


of heat. 


Take Twtty of Alexandria, or Laps 
T «tty one ounce, heat it into fine pouder, 
and temper it with a quart of white Wine, 
put thereto one ounce of dried Roſe 
leaves, and boyle them altogether with a 
ſoft fire until one half be conſumed, then 
ſtrain it through a fine linnen cloth, and 
keepitin a giafſe, and uſe it evening and 
morning , and put it into the ſore yo 
wit 
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with a feather or your finger. 

If the Twtty be prepared it is the better, 
which is thus done,ſteepthe Turty in Roſe- 
water, and letitlye half an hour, then take 
it forth, and lay it on a white paper to 
dry, then take ir when itis dry,fteep it,and 
dry it again, as before,twice or thrice, and 
then uſe ic as before. 


For an Ach #n the Bones. 


Take Southernwood, Wormwoeod, and 
Bay leaves, of each one handful, one Oxe 
Gal), one pint of Neat-foot oyle, put all 
theſe together, and let them ſo ſtand two 
or three dayes, and let them boyle upon a 
very ſoft fire, then put in of Dears ſuet a 
gcod quantity, ſtrain them, and put them 
into a pot, and ſo annoint the Patient, put 
to this a good quantity of [arre, and as 
much Pitch as the bigneſſe of a \Walnur, 
and of the juyce of Pimpernel a good 
quantity. 


For Children that aw+ troubled with an 
extream Cough. 


Take Hylog/rater, and Fennel water, 
| of 
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of each half a pint, of ſliced Licorice, and 
Sugar,of cach a pretty quantity,ſeeth them 
eaſily over a good fire, train it, and let 
them take a little hereof at once , and of- 
ten you may diſſolve pellets therein, and 
you may annointtheir cheſt wich oyle of 
Almonds, and a little Wax. 


A Medicine for ſore E yes. 


Take red Fennel,and Celendine, of each 
one handful, ſtamp and ſtrain them, thar 
done, take five ſpoonfuls of Honey, and 
white Copperas the quantity of one Pea, 
Roſewater five ſpoonfuls, boyle all, theſe 
rogether inan earthen pot, skum it well, 
and clarifiz 't with the white of an-Epgge; 
this 1s an excellent Medicine to clear the 
ſight of the -ye it there be any thing in 
the eye ſupe: fluous to hinder the ſighr, but 
if there be nothing but heat, it is nothing 
fo good. 


To velp one that 1 inwardly braiſed. 


Take of Zorrape, and red Sage, of each 
a handfnl,ſtamp theſe tog-ther, and ſtrain 
them, and put theret 45 much Claret 
Wine, 
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Wine , as the juyce therof, ard ler the 
party drink it warrs, and tf it keep within 
him four and ' twenty houres, after he wif 
recover; if he he bound in the body, ler 
him take three fpoonfals of Sirupe of Du- 
mask Roſes, and two ſpoonfuls of Sallede 
oyle, and drink it faſting, and an hour 
after let the party take ſome warthe 
broth. 


For the Spleen. 


Take of Lavender, Fennel,Parſly, Catn- 
momii, Thyme , Wormwood, Angelica, 
of each one handful, of Sage,and Rue,one 
handful ,ofAnniſe ſeeds,and Fennel ſeeds, 
ofe:ch one handful,of Cummin ſeeds two 


| handfvls, of Cloves four ſpoonfvls, and of 


Mace two ſpoenfuls, rather theſe hearbs 


; inthe heatoftheday, and dry them in the 
Sun two dayes,laving them very thinne on 


a ſheet, arid bruiſe rhe ſeed fgroſly, and 
ſteep them in as much Sallade oyle as will 
cover all theſe things,and ſomewhat more, 
and ſo fer them in the Sun ten dayes, 


- which deinp. done, firain your ovie from 


your Hearbs and your Spices, and then in- 
fuſe it new again as before, with _ 
A 
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and Spices in like manner,and to that oyle 
chus infuſed or firained, adde bitter Al. 


monds, and oyle of Capers half a pin, 


then take a quarter of a ſpoonful of the 
ſaid oyle, and pur it in your hand, your 
hand being warm, rub them together, and 
annoint and rub the Patient grieved with 
both your hands, the onE.on the right 
ſide, the other on the left, from the loines 
down to the bottome of the belly , draw- 
ing your hands as hard as you can, and 
make them to meet at the bottome ofthe 
belly, and continue in continual rubbing, 
about a quarter 01 an hour. 


For a burning or Scala. 


Take a quant ty of Sheeps Suet, the 
white of Hen dung,and freſh Greaſe, boil 
all cheſe trogcther, ſtrain it, and annoint 
the party wich a icather. 


For the Emeroiaes and Piles. 


Take juyce of Elder, May Butter, and 
Deares Suer, melc them, lecting the Juyce 
and the Butter ſimper, and then put the 


Suer to them, make them into pills, and if 


you 


®\ A, ns £A\ oo aw ws on Ws. oy 


— 


bu Py. TY US Pos 


Rare Secrets in Phyſick. 145. 


you make a Suppoſitor, you muſt put in 
more Deeres Suer. 


For the Canker is the Month or Noſe. 


Take the aſhes of green leaves of Hol- 
ly, with balf ſo much of the burnt pouder 
of Allum, blow with a quill into the place 
oreived, and it will help Man, or Child, or 
Beaft. | 


A Remeay for the Mother. 


\Vhen the fitt beginneth to take them, 
takethe pouder of white Amber, and burn 
itin a chafingdiſh of coales, and letthem 
hold their mouths over.it, and ſuck in the 
ſmoak, and annoint their noſtrils with the 
oyle of Amber, and if they be not with 
ch:1d, take two or three drops of the oyle 
of Amber in white W:ine warm or cold, 
bur the oyle of Amber muſt be taken 1n- 
ward but once a day,and outward as often 
a5 the fitt taketh them. 


A Meaicine for *be Wer mes. 


fake one penniworth of Alloes with 
[ the 
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the like quantity of Oxe gall andMithri.. | 


date,mix them together, and lay themto 
the childs navel upon a plaiſter. 


A Preſervative againſt the Plagne. 


Take one dry Walnar, take off rhe ſhell 
and peel, cutit ſmall, and with a branch 
of Rue ſhred fine, and a little Wine 
Vinegar, and Salt , put all into a fliced 
Fig, take it up faſting, and then you may 
drink a little Wormwood after it, and goe 
where you liſt, 


A Pill for theſe that are infeftea. 


Take of Aloes ſuccatrine half an ounce, 
of Myrrh, and Engliſh Saffron, of each a 
quarter of an ounce, beat them into {mall 


* pouderwith Malmley, or a little Sack, or 


Dtaſcordion,make two or three ſmall pills 
tnereof, and take them faſting. 


A Poulteſſe ro break a Plague Sore. 


I:ke a whiteTLilly root, and ſeethit ina 
pennyworth of Linteed,and a pretry quan- 


tity of Barrowes greaſe, beat the Linſeed 
firſt 
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firſt very ſoft, afterwards beat altoge- 
ther in a Morter, make thereof a plaiſter. 


An Eleftnary to be taken for the Plagae. 


Take the weight of ten graines of Saf- 
fron, two ounces of the kernels of Wal- 
nuts, two or three Figs, one drachm of 
Mithridate, and a few Sage leaves ſtamped 
together, with a ſufficient quantity of Pim- 
pernel water, make up all theſe together 
19a maſſe or lamp, and keep it in a glaſle 
or pot for your uſe, take the quantity of . 
twelve praines faſting in the morning, 
and it will not onely preſerve from the 
Peſtilence, but expel from thoſe that be in- 


fected. 
Againſt a Tertian Ague. 


Take Dandilion clean waſhed, ſtamp it, 
and pur it in Beer, and letit ſtandall might 
inthe Beer, in the morning ſtrain it, and 
put half a ſpoonful of Triacle into it, 
make it luke-warm , and let the Patient 
drink of it faſting upon his well day, 
and walk upon it as long as he is able, 
this hath been approved good for an 

| o Apue 
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Aoue that cometh every ſecond Gav. 


—————— 


Arainſt the Wind. 


Take Cummin ſeeds, and ſteep them ir, 
Sack four and twenty houres, dry them by 
the fire, and hull them, then take Fennel 
feed, Carraway feed ,and Anniſe feed, beat 
all theſe together, and take ev ery morn- 
ing half a ſpoonful in broth or beer fa- 
it1np. 


Again jt W ind. 


Take Enula campana, grate it,and drink 
'ralfa ſpoonful faſting. 


Fer the Stins of an Aaaer. 


Take nlead of Garlick and bruile it 
with ſome !tuve, adde ſome Honey thereto, 
aud if you will ſome Triacte, and apply it 
£0) the pace. 


Fer the bitins of a Dog. 
take Ragwort, chop it, and boyle *t 


«1th utwaſhed Butter to an Orntnieat. ; 
4 


It 
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A Medicine for a Weman that hath a ea 
Child,or for the aftcr-Birth after deliverance. 


Take Date ſtones, dry them and beat 
them to pouder, then take Cummin-lecd, 
Grains, and Engliſh Saffron, make them 
11 pouder, and put them altogether inlike 

uantitie, ſaving leſſe of the Saffron 
then of the reſt, then ſearce them very 
finely, and when need is to drinke it, take 
2 ſpoonful at once with a little Malmſte, 
and drinke it milk-warm, it is g00d to 
bring forth a dead child, or for the at- 
er-birth, or if the woman have any rt» 
ling 1n her ſtomack, or fluſhing in her 
face during her childbed, the Dateſtones 
with round holes in the ſides are the belt, 
if you Put a quantity of white Amdor 

bearen amongſt the pouder, it will be th. 

dcetter. | 


To make the beſt Paracelſus ſalve. 


Take of Lithargz of Gold and Si 
rer of eacit three ounces, and put to it. 
one pound and halt of good Saller. oy le. 
and as much of Linſeed Oyle, putit into a 
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larpe earthen veſſel well leaded, of the * 
faſhion of a milk boul, or a great baſon, 
ſer it over a gentle fire, and keep it ſtir- 
ring till it begin to boyl, then put to it 
of red Lcad, and of Lapis Calaminars, of 
each half a pound, keep it with conti- 
nuall ſtirring, and let it boil two houres, 
or ſo long till ir be ſomething thick, which 
you may know by dropping a little of it 
upon a cold board or ſtone, then take a 
skillet, and put into it a pound of yel- 
jJow Was, as much black Roſin , half a 
pound of gum Sandrach, of yellow Am- 
ber, Olibanum, Myrrh, of Aloes Heparica, 
of both the kinds of Ariftclschizs round 
and longs, of every of theſe in fine pouder 
ſearced one ounce,of Mnmmia one Ounce, 
and a half, of oyle of Bayes halfa pound, 
of oyle of Juniper ſix ounces, diflolve all 
theſe together in the aforeſaid killer, 
and then put them to the former Plai- 
ſter, ſet it over a gentle fire, and keep it 
with ſtirring, till it boile a lictle ; Then 
rake your five gums, Popanax, Galbanum, 
Sagapenum, Ammoniacum, and Batlinw, 
of each of theſe three ounces , which 
muſt hedifſolved in white wine Vinegar 
and ſtrained, and the Vinegar exaipen; 
; | l 
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ted from them before you po about the 
plaiſter, let there be three ounces of each 
of them when they are thus prepared, then 
when the Plaiſter hath gently boyled, 
about half the bigneſſe of a Nutmeg at 
a time, continuing that order untill all 
che Gums bein and diſfolved, then fer ic 
over the fire again, and letit boyla very 
little, but before it boil, be ſure that the 
gums be al! diflolved , for elſe it will run 
into lumps and knots, after it hath boiled 
a little rake it from the fire again, and 
continue the ſtirring of ir very carefully, 
and put to it theſe things following, being 
in readineſſe, take of bath the Corals 
red and white, of mother of Pearl, of 
Dragons blood, of Terra lemnia, of white 
Virtriol of each of them one ounce, of , 
Laps Hematitis, and of the Loadſtone, 
of each of them one ounce and a half, 
of the floures of Antimony two drachuns, 
of Crocas IMartris ewo drachms, of Cam- 
pre one ounce, of common Turpentine 
half a'pound, mix all theſe together, bur 
firſt let thoſe things that are to be pou- 
dred, be carefully done, and fully ſearced, 
then put them altogether among the for- 
mer thinss, and again ſet it over the fire 
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with a moderate hear, and pentle,to boyl, 
till it be in the form of a Plaiſter, the 
which you may know by dropping it on a 
cold peece of Wood, or Stone, or Iron: 

you mult above remember to keep it with 
continuall ſtirring from the beginnins to 
che ending, when you make it up, "let 
your hands and the place you roul it on 
be annointed with the oyle of S. Johns 
Wort, and of earth worms, and Juniper, 
Cammomile and Roſes together, wrap it 
in Parchment or Leather, and keep it for 
your uſe. 

Mcmerandaum, That the Camphire bee 
diſſolved in the oyle of Juniper, mix them 
rogether with the Gum Sandrach, and put 
them in towards the latter end. 


An Dintment for any ſtrain in the 
Joynt's, or for any {ore. 

Takethree pound of freſh Butter un- 
waſhed, and ſet it into an Oven after the 
bread be drawn our, and let it ſtand two or 
three hours, then take the cleareſt of the 
[utter, and put it into a poſner, then take 
rhe tops of red Nettles, and chop them ve- 
ry {mall, and put ſo many Nettles to the 


Butter as will be moiſtned with the Butter, 
and 
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and ſo ſet it on the fire, and boil it ſoftly 
five or ſix hours, and when it is ſo boyled, 
put thereto half a pint of the beſt oy le O- 
live,and then make it boil a very little, and 
cake it off, and {train it into an earthen 
pot, and keep it for your uſe. 


eAMy, Aſhleys Ointment. 


Take 1x pound of cAZay Butter un- 
ſalted, one quart of Saller Oyle , four 
pound of Barrows greaſe. one pound of 
the beſt Roſin,one pound of Turpentine, 
half a pound of Frankincenſe ; To this 
rate take theſe hearbs following, of each 
a handful, -iz. Smallage, Balm, Lorage, 
Red Sage, Lavender, Lavender- Cotton, 
Herb-prace , TEry's Cumferie called 
Boneſet , Sorrel, Laurel leaves , Birch 
leaves, Lunow ort. : Majoram, Roſemarie, 
Mallows, Cammomile , S. Johns \\ort, 
Plantain , Allheal, Chickweed ; Engliſh 
Tobacco, or elſe Henbane, Groundſel], 
WW oundwort, Betony, Aovrimonie, Cardulu 
-y nedift ie, wild wine, or white \ine called 
bryan, Adders rongue, Mellilot; pick all 
tieſe Hearbs clean, waſh them, ſtrain 
them clean from the water, all theſe muſt 


be gathered after the Sun riſe, then ſtamp 
alt 
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all theſe Hearbs in a ſtone or wooden. 
morter, ſo ſmall as poilible may be, then 
take your Roſin, and beat it to pouder 
with your Frankincenſe, and melt them 
firſt alone, then put 4n your Batter, your 
Hops-preaſe and Oyle, and when all is 
melted, put in your hearbs, and let them 
all boil together half a quarter of an 
hour, then take it from the fire, and leave 
ſtirring of itin no wiſe a quarter of an 
hour after, and in that time that its from 
the fire, put in your Turpentine, and two 
ounces of Verdigreaſe very finely bea- 
tento pouder, and when you put in your 
Turpentine and Verdipreaſe, ſtir it well, 
or elſe it will run over, and ſo ſtir untill 
it leave boyling : Then put it in an carth- 
en pot, ſtopping the pot very cloſe with 
a cloth and a board on the top, and ſet 
iT in a dunghil of horſe-muck twenty one 
dayes, then take it upand put it into a ket- 
tle, and let it boil a little,taking heed that 
it boil not oyer.,cthen ſtrain all throughja 
courſe cloth, into an earthen or pally 
pot, and when all is ſtrained, put to it half 
a pound of Oyle of Spike, and cover the 
pot cloſe untill you uſe it, and when * 
uſe it make it warm in Winter, and uſe it 
cold in Summer. As 
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An approved Meaicine for any ach is 
the Joynt whatſoever. 


Take half a pound of Rofin, half a 
ound of Frankincenſe,of Olibanum and 
Maſtick, of each one ounce, Wax, Deer 
Suer, Turpentine, of each two ounces, 
Camphire 2 drachms, beat the Olibanum, 
Maſtick , Roſin, and Frankincenſe, and 
Camphire in pouder, then put itina braſs 
pan with a portle of white Wine, and put 
inthe Wax and Deer Suet into it, and 
when it doth boil, put in your Turpentine, 
and let it boil a quarter of an hour, then 
take it from the fire aud let it ſtand and 
cool untill the next day, then work it with 
your hand to work out the Wine, an- 
nointing your, hands firſt with Oyle, then 
make it up in rouls, then as need ſhall 
ſerve, take thereof and ſpread it with a 
warm knife upon a flefhie ſide of a Sheeps 
skin, and apply it warm to the prieved 
place, and cake 1t not off untill it fall off 
of ir ſelf, pricking the Plaiſter full of 
holes. 
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A Searclith to be uſed againſt Carbun- 
cles, rea Sores, Biles, Swellings, or 
any hot Canſes. 


Takea wine pint of pure Sallet oyle, 
and pur it into an earthen pot that is ve- 
ry large, and ſet it upon a very ſoft fire 
of Charcoal, and when it beginneth to 
boyl, ſtir it with a Haſel ſtick of one 
yeares ſhooting, then put into it two oun- 
ces of Venw Sope,that is pure white , half 
a pound of req Lead, one quarter of a 
yound of white Lead letting it boil very 
fottly, ſtirring it continually with this 
Hazle ſtick forthe ſpace of two or three 
houres, you ſhall know when it is boyled 
by this , drop one drop thereof npor. a 
board, and it will be ſtiffe, when it is e- 
nouph, then take it from the fire, and put 
'nto 1t half an ounce of oyle of Bayes, 
tnen let it boil again a little, then let 
vour cloathes be readie cut of a reaſo- 
nable ſize to dip them in it, then you 
mnſt have two ſticks which muſt be hol- 
lowin the middle, to ſtrip the cloathes 
through , then Jay them abroad, untill 
they be Ko cold upon a board, then roul them 
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up and keep them, and when you uſe them 
lay them upon the place prieved, and ler 
them lie twelve hours, then take ir oft and 
wipe it, and lay the cther fide, and letthat 
lye as long, 


Plague Water tobe taken three times, for 


the firft hilpeth xt. 


Take a gallon of white Wine, Ale or 
Veer, and to that quantity take a quarter 
of a pound of each of theſe Hearbs tol- 
lowing, Roſewater a quarter of a pint, Rue, 
Sage, Vervain, Egrimonie, Letonic, Sal- 
lendine, Carduus, Angelica , Pimpernel, 
Scabios, Valerian, Wormwood, Dragens, 
Mugworr, all theſe hearbs muſt you thred 
in proſſe together, and ſteep it in the a- 
foreſaid liquor the night betore you di- 
{1]l it in a Roſewater ttill, and then kee' 
the firſt water by it felt being the weak- 
er, and therefore fitter tor Children , it 
helpech all Fevers, Apues, and Plagues, 
being thus taken feven ſpoonfuis or there- 
about of the ſtrongeſt bloud viarm, and 
fiveit to the partie to Urinke, in an age 
or fever an hour before the ftt come, and 
lo to {weat either by exerciſe, or in your 
bee. 
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bed, but your ftomack muſt be emptie, 
and if it be taken for the Plague, then pur 
into it alittle Diaſcordium , or Methri- 
date. 


——_ — — - — —— — _ . — 


A aefenſive Plaiſter, 


Take the white of an Egg, and Bole- 
Armoniack, ſpread it on leather. 


A Sirrup for a Cold. 


Take Coltsfoot, Water Hyſop , water 
and Honey, put Liquorice, Anniſe ſeeds, 
and Elecampane, pur thereto the juyce of 
Fennel, and boil them well. 


To ſtay the bleeding of a Wound. 


Take a Charcoal red hot out of the fire, 
and beat it to pouder. 


A Ponlteſſe. 


Take Milk, Oatmeal, and red Roſe- 
leaves, and a little Deers Suert. 


For 
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For the running of the Reines. 


Take cups of Acornes, and gratethem, 
and prate ſome Nutmeg, put this in Beer, 
and drink. 


For a Poulteſſe, 


Take Linſeed,,and beatit to pouder, 
boyle it in Milk with Mallowes = Sheeps 
Suck, 


For a Blaſt. 


Take a good quantity of Vervin, and 
boyle it in Milk,and waſh the Blaſt there- 
with very well, then bind the Hearbs very 
cloſe to it ſome few houres, after waſhit 
againthe Milk being warmed, and ſo bind 
itup again,the oftner it is donethe better, 
and ina day or two it will be well, if it be 
taken before it feſter. 


For a Blaſs. 


Take a good quantity of Vericon being 
green, with as much Dill, hop them pal 
ener 


 — 
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ther, and boyle them in Bores preaſe as 
much as will cover them, and for want 
thereof ſo much May Butter, and when 
they be boyled together, let them ſtand 
rwo or three dayes, and then boyle it a lit- 
tle, and ſo ſtrain it through a cloth. 


A Bal/amum. 


Take in the latter end of September 
hood ſtore of Honeyſuckle berries, and 
put them in a body of a Slafſe Still ſtop- 
od, and ſetit in hot horſe-dung eight 
day es, Uiſti] it in Balm, then'when you 
have drawn the water forth, pour the wa- 
rer into the ſtuffe again, ſtop it cloſe, and 
put it in the dung four and twenty houres, 
rhen ſer it in aſties, and diſtil both water 
and oyie with a great fire as much as will 
come forth, and at laſt ſeparate the water 

jrom the oy leinB alm. 


| : z ; 
To make an cxcilleat Ole of Hypericon. 


Take fioures, leaves, and feeds of Hy- 
pericon as much as you liſt, beat them to- 
octher, and infuſe them in white \Vine 
Cat they may be covered therewith, and 
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ſet them in the Sun for ten dayes, then pur 
thereto ſo much Oyle Olive as all the reſt 
doth weigh,and let it ſtand ten dayes more 
in the Sun, but look that-you weigh the 
Oyle t9 know how much it 1s, then pur 
thereto for every pound of Oyle two 
ounces of Turpentine, and one drachm of 
Saffron, and of Nutmegs, and C loves, of 
each half an ounce, of Mirrh, and Rolin, 
ofeach an ounce, and of che root of Brio. 
ny rwo ounces, putthem all in a veſlel of 
glaſſe, and mix them well together, and 
ſet them in a veſſel of hoc water, and then 
ſer thereto a head of glaſſe and Receivet 
well ſhut, and boyle it ſo Jong until no 
more will diitil from it, which will be 
about four and twenty koures, then take 
it out, and ſtrain it whileſt it is hot, ind 
keepitin a veſlel of ojafſe, and when you 
uſe it firſt heatic well, and apply it upon 
a wound wichour uſing any tent at all, this 
is excellent for a green wound, eſpecially. 
if there be vaines, ſinews, or bones offen- 
ded or cut, it keepeth wounds from putri- 
faction,ir cleanſeth them, and eaſcth pain, 
and doth incarnate and skin them; it 
helpeth bruiſes, paines, aches, or {wel- 
lings in any parc, and is wongerful good 
M againſt 
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againſt venome or poyſon. 
For the Falling Siokneſſe. 


Take the roots of fingle Pionies, prate 
them, drink them , and wear ſome of them 
abour, your neck. 


For kibed heeles. 


Take a Turnip, make a hole in the top 
of it, take out ſome of the pith, infuſe into 
that hole oyle of Roſes,then ſtop cloſe the 
hole, roaſt the Turnip under the embers, 
when it 1s ſoft, apply it plaiſter-wiſe warm 
to the Kibe, bind it faſt. 


Lapis Prunellz. 
A CAeaicine for fore Eyes. 
Take one pound of Saltpeter, boyleit 
ina Goldſmiths earthen por, with a very 


hot fire round about it, let it boyletill ic 
be very black and melted , then take 4 


quarter gf-an ounce, or fixpenny weight of 


xoch Allum, and a quarter of an ounce ot 


Erimſtone, break them, and put om 
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the Saltpeter by little at once as it boyl- 
eh, and et it burn till the flame goe out 
of it ſelf, then pour it into a braſle Ladle, 
or into a Chafer, and ſo letir ſtand cill ir 
be cold, and when you will uſe it, ſcrape 
it very fine with a Ktife, and put a little 
ofitto the ſore eyes, hold down the eye- 
lid till the pain be gone; then let water 
drop out of the eye : This Medicine ta- 
keth away the Pearle, the Pin, the Web 
inthe eye, and all ſores and bloudſhed ; 
it alſo helpeth the tooth-ach, being pur 
Into the hollow tooth with a little lint , if 
the tooth be not hollow rub it outward ; 
finally, it helpeth a ſtincking breath, being 
eaten in the morning faſting. 


Fer a (cald Head. 


Take a handful of Glovers ſhreds, and 
a handful of Dock roots, the pith taken 
out, and boyle them in Nirong Ale until 
they be reaſonable thick, and annoint the 
head cherewich. 


For ablouay Flux. 


Take Rubarb and toaſt it, then grind 
M 2 if, 
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it to pouder, and take as Much as will lye 
upon a ſixpence, and keep warm that day, 
rhe next day eat conſerve of Roſes mixed 
with Corral,and drink that day if yee will 
poſlet Ale made of Cammomul. 


For the Itch. 


Take one pound of Batter unwaſhed, 
and unſalted, thre&g00d handfuls of red 
Sage, and as much Þrimſtone beaten into 
pouder as a Walnut, boyle theſe well to- 
gether, and ſtrainit, and pur in halfan 
ounce of Ginge: beaten ſmall. 


For fore Eyes. 


take new Hens duns out of the neſt, 
and put it into an Oven almoſt cold, ler 
it lve there all night, then take the white 
Ot it, and beatit being dryed, and take a5 
much of the pouder of Ginger finely 
beaten, and put to that half the like quan- 
ricy of Sugar-candy , all which muſt be 
beaten Very well andſearced, thenput it 
into the ſore eyes every night, and in the 
morning waſh it out with the water. 
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A Water for ſore Eyes. | 


Take a pint of fair runnins Water, of 
wild Daiſies, and three leaved Graſſe, of 
each a good handful , waſh the Hearbs 
very clean in a Collender, and put them 
into a clean Skillet of Water, Jet them 
boyle very well over the fire, until the 
Water Icok green, then take a little piece 
of Allum and put into the water when it is 
boyling,then taſte of the Water,and when 
it ſticks to the mouth, take as much Honey 
5 will make it very {ceet, then after it 
hath boyled a little while take it off the 
re, ſtra'nit, and drop a little every night 
nto the eyes. 


An approved Application againſt any 


urfct 
Arjſeit. 


Take the bottome of a Muncorn loaf, 
cut it about an inch thick, and as broad as 


te palm of your hand, toaſt it very well, 


then take of Sallade oyle, and Claret 
Wine, ofeach a like quantity, as much as 
will wet the toaſt well and throughly, 
mrm it hot, then put the toaſt into it, 
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when the toaſt is well ſoaked, ſtrew the 
pouder of Cloves and Mace thereupon 
thick, then apply it to the ſtomack of the 
Patient as warm as he can indureit, it will 
purge upwards and downwards fo often 
as you apply a freſh toaſt made as afore- 
ſaid, this may be applyed ſo often as any 
one findeth their ſtomack ill at eaſe, al- 
though then 1t will not purge, except in 
caſe of a Surfeit. 


A Medicine againſt the Plague. 


Take of the root called Setwel to the 
quantity of half a Walnut, and grate it, 
of Iriacle green one good ſpoonful, of 
fair water three ſpoonfuls, make all theſe 
more than luke-warm, and ſo drink them 
off in bed, and ſweat x or ſeven houres, 
and in your ſweat drink ſmall poſſet Ale 
mace of imall drink as you need, but nat | 
till an hour and half after the taking of 
the Potion, and it will bring forth the 
Plague, for if you caſt the Medicine, you 
may takeit the ſecond, third, or fourth 
time by the whole half, or leſſe meaſure, 
as your ſtomack will bear it: if any doe 
takeit, and thereupon happen preſently 
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amendment, or a riſing, or ſore, you may 
think it to be the ſickneſle, for the nature 
ofthe Medicine is to prevent the Plague, 
and in others, to expel the ſore,if it be not 
caken to0 late, in which caſe the ſtomack 
will not break it eaſily, nor after two or 
three times taking , yf you miniſter it to 
any, let. be at their firſt ſickneſle, leaſt if 
their diſeaſe be other, they may receive 
harm thereby. 


Felly of Frogs. 


Take the Jelly of Frogs in Aſarch, and 
ſtill itin a glaſſe Still, iris a good Medi - 
cine to ſtop bloud, and for the heat and 
redneſle of the face , and good to cure 
green Wounds. 


For the Toth-ach. 
Take of Sparemints, and ground Ivy, 


of eacha handful, and _ ſpoonful 
of Bay Salt, ſtamp all theſe very well to- 


' gether, and boyle them in a pint of the 


ſtrongeſt Vinegar that you can get, ler 
theſe boyle altogether until they come to 
2 quarter of a pint, then ſtrain it, andpur 
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itinto a glaſſe, and ſtop it very cloſe, when 
your teeth doth ake, take a ſpoonful of 
it bloud-warm, and bold it in your mouth 
on that ſide the pain 1s. 


| — — — ——— _—m——— 


For to make teeth fl and faſt. 


Take roots of Yervin in old Wine, and 
waſh the teeth therewith. 


For the perillow Congh. 


Take white Horehound, and ſtampit, 
and wring out the juyce, and mingle it 
with Honey, and ſeeth it, and give it the 
ſick to drink ; or elſe Sack, and Garlick 
ſeed, and roſt it in the fire, and take aw ay 
the peclings, and eat the reft with Honer, 
or elle take Sage, Rew,Cummin, and pou- 
der of Pepper, and ſeeth all theſe together 
in Honey, and make thereof an Fle&uary, 
and take thereof a ſpoonful in the morn- 
ing, and another at night. 


For a :an that hath no taſtc in meat 


or drink. 


Take a pottle of clear Water, and a 
good 
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500d handful of Dandilion, and put it in 
an earthen por, and ſeeth it till it comero 
a quart, and then take out the Hearbs.and 
pur in 2 good quantity of white ©ucar, 
tl you think it be ſome vhat pleaſant, and 
then put it into a veſſel wherein it may 
coole, and then take twenty or thirty Ale 
monds, blanch them, and beatthem in a 
Morter, and when the Water is cold put 
it to the Almonds, and then ſtrain it 
through a clean Cipris bag without com- 
pulſion.and if it be thick ler it run through 
again, and ſo keep it 1n a veſſel, and drink 
of it often, at all times as you vleaſe. 


To preſerve a man from the Plage. 


: Take Alve epaticim,and Alte ſuccatrine, 
fine Cinnamon, and Myrrh, of each of 
them three drachhms, Cloves, Mace, Lignum 
Aloe, Miſtick, Bole Armoniach , of each of 
them halfa drachm, let all theſe things 
be well ſtamped in a clean Morter, then 
mingle them together, and after keep them 
inſome cloſe veſſel, and take of it every 
morning two penny weight, in half a 
olaſſeful of white \Wine,with a little water, 
and drink it inthe morning at the dawn- 


ing 
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ing of the day, and ſo may you, by the 
grace of God, goe ſafely into all infection 
of the air and Plague. 


For aT etter, or Iing-worm, 


Take Mercury a quarter of an ounce, 
Camphire one penny weight, make them 
into pouder, and rub them in a fair por- 
renger, then take and mix them with the 
Water of the Vine four or five ſpoonfuls, 
ſtir them well together, then put as much 
more water to that, then ſtrain it through 
a cloth, and take Poppey ſeeds one quarter 
of an ounce, beat that in a ſtone Morter 
with a ſpoonful of the water of the Vine, 
putting a little and a little, till you have 
ſpent the quantity of a pint, then put to 
half an ounce of the Milk of Coker-nut, 
ſo mix them well together with your firſt 
Receipt, and ſtrain them as you make Al- 
mond milk through a fair cloth, then keep 
It in aglaſle for your uſe. 


To keep ones body looſe whenſoever you neea. 


Take two ounces of Sirupe of Roſes, 


one ounce of Sine, one pennyworth of 
Annie 
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Anniſe ſeeds, one ſtick of Licorice, one 
pint of Poſturn water, ſeeth them alto- 
ether till it ſeeth to half a pint,then ſtrain 
them forth, then boyle the two ounces 
of Sirupe of Roſes, and drink it warm. 


For a rea Face. 


Take Brimſtone that is whole, and 
Cinnamon, of either of them by even 
proportion 'by weight, beat them into 
ſmall pouder, fearſe it through a fine cloth 
upon a ſheet ot white paper, to the quan- 
tity ot an ounce or more, and ſo by even 
proportiqns in weight mingle them toge- 
ther in clean clarified Capons greaſe, and 
temper them well together until they be 
well mollified , and then put them to a 
little Camphire to the quantity of 2 
Bean,and fo putthe whole contection in a 


olaſſe. 
For a young C hild to make water. 


Boyle Organy in fair water, and lay it 
warm to the Childs Navel. 
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A Miaicine fer the falling of the Uvula 
into the T hroat. 


Takea red Colewort teaf , whereof cut 
away the middle rind, then pur the leaf 
into a paper, and let it be burnt in hot em- 
bers or aſhes, then take the leaf out, and 
lay it hoton the top or crown of the bare 
head, and it will draw it up into his place, 
and rid you of your pain. 


A Meaicine for the heat of the ſoles of the 
feet, = Covers by rheume or bloxd. 


Take aquantity of Snailes of the gar- 
den, and boylethem in ſtale Urine, then 
let the Patient bath and ſet his feet there- 
in, and uſing that often, he ſhall be cured. 

(4. 
_ Gaſcons own Pord:cr. 


Take of ponder of Pearl, of red Cor- 
ral, of Crabs eyes, of Harts-horn, and 
white Amber , of each one ounce, beat. 
them into fine pouder, and ſearce them, 
then take ſo much of the black toes of the 
Crabs clawes as of all the reſt of the 
pouders, 
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pouders, for that is the cheif worker, bear 
ther, and ſearce them finely as you doe 
the reſt, ther, weigh them ſeverally, and 
rake as Much of the toes as you doe of all 
the reft of the five pouders, and mingle 
them well rogether, and make them up 
into balls with jelly of Hartſhorn, where- 
unto put or infuſe a ſmall quantity of Saf- 
fron to give them colour , letthem lye tilf 
they be dry and fully hard, and keep them 
for yoyr ule. 

The Crabs are to be gottenin ay or 
September, before they be boyled. 

The doſeis ten or twelve grains in Dra- 

on water, C:rd::44 water, or ſome other 
Cordial water. 

The Apothecaries in their compoſition 
of it, uſe to putin a drachm of good Ori- 
ental Bezarto the other pouders, as you 
may ſee in the preſcription following. 

This 1s thought to be the true compoſi- 
tion invented by Gaſcon, and that the Be- 
zar, Musk, and Ambergrice, were added 
after by ſome for curioſity , and that the 
former will work without them as effectu- 
ally as with them. 


T he 
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The Apothecaries Gaſcon Ponder, with 
the uſe; 


Take of Pearles, whitk Amber, Harts- 
horn, eyes of Crabs, and white Corral, 
* of each half an ounce, of black thighs of 
Crabs calcined two ounces , to eve 
ounce of this pouder put a drachm of Ori- 
ental Bezar; reduce them all into very 
fine pouder, and ſearce them, and with 
Hartſhorn jelly with a little Saffron pur 
therein, make it up into a peſte, and make 
therewith Lozanges or Trochiſes for your 
uſe. 

You muſt get your Crabs for this pou- 
der about May or in September, before 
they ſhall be boyled; when you have made 
rhem,ler them dry and grow hard ina dry 
air, neitheir by fire nor Sun. 
 Theirdoſeis ten or twelve graines, 25 
before preſcribed in the former page. 


T he Powder preſcrited ty the Doltors in their 
laſt London Diſpexſatory, 1650. called 
by the Poraer of Crabs slawes. 


Take of prepared Pearles,eyes or ſtones 
of 


_— 
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of Crabs, of red Corral, of white Amber, 
of Hartſhorn, of Oriental Bezar ſtone, of 
each half an ounce, ofthe pouder of the 
black tops of the clawes of Crabs to the 
weight of all the former ; make them all 
into pouder according to Art, and with 
jelly made with the skins or caſtings »f 
our Vipers, make it up into ſmall Tablets 
or Trochiſces, which you muſt warily dry 
as before preſcribed, and reſerve for your 
uſe. 


The Counteſſe of Kents Pender, good againſt 
all maliguant and peſtilent, Diſeaſes, French 
Pox, Small Pox, Meaſels, Plague, Peſti- 
lence, malignant or [carlet Ferers, good 
againſt Melanchely, arjeftion of Sps- 
rits, twenty or thirty grains thereof 
being exhibited in a little warm 
Sack or Hartſhorn jelly to a 
man,and half us much, or 


twelve graines to a 
Child. 


Take of the Magiſtery of Pearles, of 
Crabs eyes prepared, of white Amber pre- 
pared, Hartſhorn,Magiſtery of white Cor- 
ral, of Laps contra Par-am, of each alike 


quantity, to theſe pouders infuſed -put of 
the 


I... 
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+ the black tips of the great clawes of Crabs, 
co the full weight of all the reſt, beat theſe 

| allinto very fine pouder, and ſearce them 
through a fine Lawn Searce,to every ounce 
of this pouder adde a drachm of true Ori- 
ental Bezar, make all theſe up into a Jump 
or mafle with the jeily of Zartſhorn, and 
colour it with a little Saffron, putting 
thereto a ſcruple of Amberprice, and a 
lictle Musk alſo finely poudered, and dry 
them (made up into ſmall Trochiſes) nei- 
ther by fire nor Sun, but by a dry air: you 
may give to a man twenty graines of it, 
and to a child cwelve graines- 
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DELIGHT. 


| {Wherein 1s contained all 


manner of COOKERY: 


Preſerving, 
Conſerving 
Together with & Dryzng 


and Rd 
Candyine, 


| 
Very neceſlary for all Ladies 


and Gentlciyvomen. » 
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Printed by G. D. and are to be ſold by 
William Shears, at the Sign of the Bible in S', | 
Pauls Churct-yard, 165 ;. 


'To the Uertuous and moſt 


Hopefull Gentlewoman, Mus. Anne 
Pile, Eldeſt Daughter of the Ho- 


norable $”. Francis Pile 
Baronet, deccaſed. 


Moſt accompliſh, Layy, 


Sx Hc many lingular favours, 
Rod Ray which 1 have received , NOt 
WW) (Ygll oncly from your worthy 
ſelf , but allo from your 
thrice noble progentto1s, juſtly ob- 
Iige me by all the dueryes of graritude, 
10 render a juſt acknowledgement : I 
with the ſame bcart, that for many and 
juſt cauſes truly honours you, had any 
prelent worthy Y OUr aCCcPtance. Now 
thall it be your ſingular goodnesto pa- 
tronage this {mall 1 reatife , which ( if 
I miſtake nov) carries with 1 irtwvo parts, 
Delight , and Unlitie . I doubt nor 
then , bur - that it will find a generall ac- 
A 2 ceptance 
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ceptance among all thoſe, who are any 
way the leaſt Lovers of ſuch pleaſing 
and all _—_— ſtudics . I intend 
not-to paraphraſe upon its worth, its 
uſe, and ſingular profit, which abun- 
dantly ſpeaks it ſecond unto none that 
have been publiſhed of the like nature : 
So hoping you will accordingly eſteem 
of it, I begg pardon for my boldnes, 


and reſt ceyer, 


A true and faithjull 


henuorer of your trayſpa- 


rent Veriues, 


W. T. 
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Tho 
TO THE READER. 


FRIENDLY READER. 


Eer thou haſt a ſmall Treatiſe en- 
tituled, A true Gentlewomans 
D 


clight , preſented to thy view : beſo 
courteous 45 10 read before thou cenſure it. 
If then the | 8 be anſwerable to it's 
name , 1 ſhall be rihhtglad : If their be 
an Errors, it will be no error, but a ſin- 
gular token of thy exemplar humanity to 
paſs it by , and ſtgn it « with thy pardon ; 
for which I engage my ſelf, 


Thine on the 


like occaſion 


V. J. 
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9 FR Ake three gallons of fair-yater, 
BY boyl in ic'a knuckle of Veal, 

8 and two Calves feet ſlit in 
wa to, with ail the fac clear ta- 
bin fxom between the claws, ſo let them 
boyl;gp a ,very tender Jelly , keeping it 
clean icummed, andthe edges of che pot, 
alwayes wiped with a clean cloth, that 
none of the ſcum may boyl in, then ſtrain 
it from the meat +» and let it ſtand all 
night, the next morning take away the 
top and the bottome, and take $0 every 
,B - quart 
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quart of this Jelly, half a pint of Sherrie 
Sack, half an ounce of Cinnamon, and as 
much Sugar as will ſeaſon it, ſix whites 
of Eggs very. well beaten, mingle all theſe 
rogether, then boy] it half an hour, and 
let it run through your Jelly Bag.. 


To make a Chriftall 7elly. 


Take two Calves feet, fiey them, and 
lay them in fair ſpring water with a 
knuckle of Veal, ſhift it in half a doſen 
waters, take out the fat betwixtthe claws, 
but doe not. break the bones, for if you 
doe,the marrow of the Bones will ſtain 
the Jelly, when they are ſoft and pickt |. 
very clean, boyl them very tender in ſpring 
Water, when they be boyled tender, take 
them up, and uſe them at your pleaſure to 
eat, let the broth ſtand in an earthen pot 
or Pipkintill it be cold, then take away 
the bottome and the top, and put the 
clear into a fair Pipkin, pat into it half 
a pound of fair Sugar Candie, or other 
Sugar, three drops of oyle of Nutmeg, 
three drops of oyle of Mace, andya grain 
of Musk, and lo let it boil leaſurely 2 
quarter of an hour,then let it run through 
a Jellie 
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a Jellic bag into a gallie pot when it is 
cold, you may ſerve it in little careleſs 
lumps being taken out with a childes 
ſpoon, and this is the beft way to make 


your Chriſtal Jelly. 
To make Apple Cream at any time. 


Take twelve Pippins, pare and ſlit them, 
then put them in a skillet, and ſome Cla- 
ret Wine, and a race of Ginger ſhred 
thin, and a little Lemon pilled ſmall, and 
a little Sugar, let all theſe ſtand together 
till chey be ſoft, then take them off, and 
put them in a diſh till they bee cold;then 


* take a quart of Cream boyld with a little 


Nutmeg a while, then putin as much of the 
apple ſtuffe , ro make it of what thick- 
neſs you pleaſe, and fo ferve it-up, 


To make a Trifle Cream. 


Take ſome Cream, and boyl it with a 


, cut Nutmeg, and Lemon pill a while, 


then take it off, cool it & little, and ſca- 
ſon it with a little Rofewater and Sugar 
to: your: raſte, let this be put in the thing 
you ſerve jtin, thef put in a little Run- 
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net to make it come, then it is fit to' 
eat. 


To make clouted Cream. 


Take three gallons of new Milk, ſetit 
on the fire till it boyleth , make a hole 
in the middle of the cream of the Milk, 
then take a pottie or three pints of very 
g00d cream, put it into the hole you 
made in the' middle of the Milk as it 
boyleth, and let it boil rogether half an 
hour, then pur it into three. or four 
milk-pans, ſo let it ſtand two dayes, if 
the weather be not too hot, then take it 
np in<clouts with a fcummer or ſlice, and 
put it is that which you will ſerve it, 
if you like it ſeaſoned, you may put ſome 
Roſewater becween every clout as you 
lay one upen another, with your ſlice in 
the diſh you mean to ſerve it in.. 


Fo make a Duince Cream. 


Take the Quinces and put them into 
boylihg water unpared, and let them boil 
very faſt uncovered that they may not 


colour , and when they are very tender, 
| take 
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take them of, and peel them, and beat the 
pap very ſmall with Sugar, and then cake 
raw cream, and mixe with it, till it be of 
fie thickneſs to eat like a cream, bur if 
you boil the cream with a ftick of Cinna- 
mon, I thinke it the better, but it muſt 
ſtand till it be cold before you put it to 
the Quinces. 


To make a freſh Cheeſe. 


Take a pint of freſh cream ſet it on the 
fire, then take the white of ſix eggs, bear 
them very well, and wring inthe juyce of 
a good Lemon into the whites, when the 
cream ſeeths up, put in the' whites, and 
ſtir it about till it be turned, and then 
take it off, and put it into the cheeſe- 
cloth, and let the whbay be drawn from 
it, then take the curd and pound it in a 
Stone morter with a little Roſe gater 
and Sugar, then put it into an earthen 
Cullender, and ſo” let it ſtand till you 
ſend it to table, then' put it into a.diſh, 
and put a little ſweet cream to it, and ſo 
ſerve ir in. \ 
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To make 4 Codling Cream. 


After your Codlings be throughly coo- 
led and yeelded, put them into a filver 
diſh, and fill the diſh almoſt half full with 
Roſewater, and half a pound of Sugar, 
boyl all this liquor together, untill half 
be conſumed, and keep it ſtirring till 
it be ready, then fill up your diſh with 
ſweet cream, and ſtirr it till it be well 
mingled, and when it hath boyld round 
abourthe diſh, rake it up, ſweeten it with 
Sugar, and ſerve it cold. 


How to make a Goosberrie Fool. 
o 

Take yonr Goosberries and pick them, 
and put them into clean water, and boyl 
them till they be all as thick that you 
. carnot diſcern what it is to the value of 
a quart, take ſix yolks of Egps well beat- 
en with Roſe water, and before you put 
in your Eggs ſeaſon, it well with Sugar, 
then ſtrainyour Eggs, and let them boil 
a little while, then rake it up, and put it 
into a broad diſh, and let it ſtand, ill it 
be cold, thus it muſt be eaten. | 


,themin a glaſle. 
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How to make 4 white. Foole. 


Take a quart of Cream, and ſet it over 
the fire, and boyle it with whole Cinna- 
mon, and ſliced Nutmeg, and Sugar, then 
when it isalmoſt ready take the whites of 
ſix Egps, well beaten with Roſewater, and 
skam off the froth from them, and putit 
znto the Cream, and boyle it together a 
pretty while, then ſeaſon it, and take 
the whole Spice out of it, and put itup ina 
broad diſh,and when it is cold then itmnſt 
be eaten. 


To mebe 4 Goosberry Cuſtard. 


Take as many Goosberries as you 
pleaſe, boyle chem till they be ſoft, then 
take them out, and let them ſtand and 
cool, and drain them , draw them with 
your hznd through a canvas Strainer, then 
put ina little Roſewater,'Sugar, and three 
W bites, and ſtirre them all rogether, and 
put them in a Skillet,and ftirre them'apace 
elſe they will burn,let them ſtand and cool 
a little while, and take them off, and pur 
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To make « Foole. 


Take two quarts of Cream, ſetit over 
the fire, and let it"boyle, chen rake the 
yolks of twelve Egpgs, and bear them very 
well with three or four ſpoonfuls of cold 
Cream , before you put the Eggs into the 
bot Cream, take three or four ſpoonfuls 
of the-Cream out of the Skillet, and put 
it into the Eggs , and ſtirre it rogether, 
and then ſtrain the Eggs into the Skillet 


of hot Cream, ftirring it all the time to 


keep it from*turning, then ſet it on the 
fire, and let it boyle a little while, but keep 
it with ſtirring for fear of burning, then 
take it off, and let it ſtand and cool, then 
take two or three ſpoonfuls of Sack and 
put itinthe diſh, and ſome fonr or five 
Sippits, ,and put them in the Sack in the 
diſh, ſet the diſh and Sippits a drying, and 


when they be dry that they hang-to the - 


diſh, ſweeten the Cream, and pour it in 
the diſh. ſoftly becauſe the 'Sippits ſhall 


not riſe up, this will make three diſhes,” 


when it is cold it is fit to be eaten. 


To 
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| To make (' RR: 


Forthe cruſt take half a pint of Flower, 
and four ſpoontuls of cold Water, and 
three parts of a quarter of a pound of 
Butter,beat and knead theſe together, and 
pat the paſte aſunder ſeveral times, chen 
roule it ſquare, and turn it over, then take 
2 pint of Cream, and ſeven Eggs, and a 
quarter of a pound of Sugar, and aquar- 
ter ofa pound of Carrens plump before 
you put them in, and a whole Nutmeg 

rated on a knife, the Pepper muſt be 

ten bat not too much, -it muſt be.gent- 

ly boyled and ſtirred as you doe buttered 

Eggs, the ſtuffe muſt be cold, and then pur 
inthe coffin and-ſo bake it. 


To make a Sack Poſſer. 


Take two quarts of, pure good Cream, 
a quarter ofa pound of the beſt Almonds, 
ſtamp them irito the Cream, and boyle 
Amber and Musk therein, then take a pint 
of Sackima baſon, and ſet it on a-chafing- 
difh cill it be blond-warm, then take the 
yolkes of twelve Eggs, with four om 

an 
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and beat them very well together, and fo 
put the Epps into the Sack, and make it 

o0d and hot, let the Cream coole alittle 

fore you put it into the Sack, then ſtirre 
all cogether over the coales till it be as 
thick as you would have it, if you gake 
ſome Amber, anc Musk, and grind it ſmall 
with Sugar, and ſtrew it on the tap of 
the Poſſet, it will give it a moſt delicate 
and pleaſant taſte. . 


To make Leach. 


| 
Make your Jelly for your Leach with | 
Calves feet,as you do your erdinary Jelly, | 
but alittle ſtiffer, and when it is cold take | 
off the top and bottom, and ſet it over the 
fire with ſome Cinnamon and Sugar, then 
take your Turnſele, being well fteep in 
Sack,and cruſhit,and ſo ftrainit into your | 
Leach,and ler it boyle to ſuch a thickneſle, | 
that when it is cold you may ſlice it. | 
| 

( 


To make  Jellow Leach. 


Your yellow Leach is juſt the ſame, but 
inſtead of Turnſele you muſt colour it with 
Saffron,and when it is boyled enoughthen 
$ | | pur 


- 
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putin your Saffron and got before, ir muſt 
not boyle 1n iT. 


To make 4 ſupcoat Chuſe. 


Take five quarts .of new Milk from the 
Cow, and one quart of Water, and one 
ſpoonful of Runner, and ftirre ic together, 
and let it ſtand cill it doth come, then lay 
your Cheeſe cloth into the Vate, -and take 
up your Curd as faſt as you can withour 
breakiug, and put into mu Vate, and let 
the Whey ſoak wut ofit ſelf; when you 
have taken it all up, lay a cloth on the top 
of it, and one pound weight for one hour, 
then lay two pound for one hour more, 
then turn him when he hath ſtood ewo 
boures, lay three pound on him for an 
hour more, then take him out of che Vate, 
and let himlie two or three houres, and 
then ſalt him on both ſides, when he is ſalc 
enough, take a clean cloth and wipe him 
dry, thenlet bim lie on a day. or a night, 
then put Nettles under and upon him, and 
change them once a day, if you find any 
Mook: turd wipe it off, the Cheeſe will 
come to his cating in eight or nine dayes. 


To 
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To make Cheeſe-loaves. 
Take the Curds of a. tender new milk 


Cheeſe, and let them be well preſſed from 


the Whey, and then break them as ſmall 
as you can. poſlible, then take Crumes of 
Mancher, and yolkes'of Eggs,with half che 
whites, and ſome. ſweet Cream, and a little 
fine flower, mingle all theſe together, and 
make a paſte of it, but not too ſtiffe, then 
make them into little loaves and bake 
them, when they be baked, cur offthe tops 


and butter them; with Sugar, Nutmeg, and 


melted Bntter, and put it in with a fpoon, 
and ftirre it altogether, then lay on the 
tops,and ſeare them with ſcraped Sugar. 


How to make 4 very good T anfie. 
Take fifteen Eggs,and fix of the whites, 


beat them yery well, then put in ſome Su- . 


gar, and alitzle Sack, beat them. again, 
then put about-a pint or a little more of 
Cream, then beat them apain, then/pur in 
the juyce of Spinage,or of Primroſe leaves, 
to make it preen , then'pat in ſome more 
Sugar if it be not ſweet enough, then beat 

it 
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| it again a little , and (oletitſtand till you 


fry it,the firſt courſe iv in, then fry it with 


- a little ſweet BRtter, itifiuſt be ſtirred and 


fryed very tender,when it is fryed eno 
then put itin a difh, and ſtrew ſome _ 
upon it, and ſerve itin. 


To make black T art ſtuffe. 


To a dozen pound of Prunes take half 
a dozen of Malligo Raiſins, waſh and pick 
them clean, and put them into a pot of 
water, ſetthem over the fire till all theſe 
are like pulpe, and ſtirre them often leaſt 
they burn too, thentakethem off, and let 
them be rubbed through a hair Sieve hard 
with your hands, by little and little till all 
be through,chen ſeaſon them to your taſte 
with ſearc'd Ginger. 


Tomake ellow T art t«ffe. 


Take four and twenty Eggs, and beat 
them with Salt: together, and put into a 
quart of ſeething Milk , ſtirring it until 
it caudles, thentake it off, and put it into. 
a napkin, hanging it up till all the Whey be 


| tunthrough, when it iscold, take it and 


grind 
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grind itin a ſtone Morter with Sack and 
m__ to your taſte, ow Amgen wy to 


make it look white, leave The yolks, . and 
inſtead of Sack put in Roſewatee. 


To make « made Diſh. 


Take a quarter of a pound of Almonds, 
beat them ſmafl, and in the Þeating of 
them put in a little Roſewater to keep 
them from oyling, ſtrain them into Cream, 
then take Arrerchoak bottomes , and 
Marrow, and boyle the redneſle of the 
Marrow out , then take a quart of Cream, 
and boyle it with Dares, Roſewater, and 
Sugar, and when it is boyled toa conve. 
nient thitkneſſe take it off, and take your 
Arterchoak and pare of the leaves, and 
lay them into the diſh, and ſome Marrow 
upon them, then pour ſome Cream upon 
them , then ſet it upon coales till you 
ſerve it in. ol 


To make Saxce for a fronlder of Mutton. 


Take a few Oyſters, and ſore ſweet 
hearbs, and an Onion, and a pint of white 
Wine, and alittle beaten Natmeg, a little 


Sak, 
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Salt; and a large Mace, a little Lemon 
pild and a little Sugar, a little leaker poſ- 
ſer, if you have no Oyſters take Capers 
in the room ofthem, and ſome pravie of 
the Mutton. 


To fry Applepies, 


Take Apples and pare them, and chop 
them very ſmall,beat ina little Cinnamos, 
a little Ginger, and ſome Sugar, a little 
Roſewater, take your paſte, roul it thin, 
and make them up as big Paſties as you 
pleaſe, to hold a ſpoonful or a little lefle 
of your Apples; and ſo ſtir them with But- 
ter not to haſtily leaſt they be burned. 


| To makg Curd-Cakes. 


Take a pint of Curds, four Eggs, take 
dut two ofthe whites, put in ſome Sugar, 
a little Nutmeg, and a little flour, ſtir 
them well cegether, and dropthem in,and 
fry them with a little Butter. 

- 


To make Furmentie. 


| : | 
Take a quart of fweet Cream, two or 
rhree 


EAI on —— _ — m— 
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three ſprigs of Mace, and a Nutmeg cut in 
half, put 1nto your cream , ſo let. it. boil, 
then take your French Barlie or Race, be- 
ing firſt wafhed clean in fair water three - | 
times, and picked clean, then boyle-it in 
ſweet milk till it be tender, then pur it in- 
to your cream, and boil it well, and when 
it hath boiled a good while, take the 
yolks of ſix or ſeven eggs, beat-.them | F 
very well, and thicken on a ſoft fire, | « 
boyl it, and ſtir it for'it will quickly burn, | b 
t 
O 
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when you thinke it is boyled enough, 

i ſweeten it to your taſte, and ſo ſerve it 
| in with Roſewater, and Musk Sugar, in | t: 
the ſame manner you may make it with | v 
wheat.. wh 


Tomake an Arterchoak, Pye. 


+ Take the bottome of ſix Arterchoaks, 
being boyled very tender, put them 10 a 
diſh, and put ſome: vinegar oyer them, 
ſeaſon them with/Ginger and Sugar, a lit- 
tle Mace whole, putting chem into a Pie, | © 
and when you lay them in, lay ſome mar- | {t 
row, and Dates ſliced in, and a few Rai- | 4 
ſins of the Sun inthe boxtome; with good | #r 


ſtore of butter, ſo cloſe the Pie, and when 
it 
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it is half baked, take a diſh of Sack, be. 
ing boyled firſt with Sugar, and a pill of 
Orange, put it in your pie, and ſet it in 
the Oven again, till you uſe it. 


'To make a Chicken Pie. 


Make your paſte with good ſtore of 
Butter, and yolks of Eggs and Sugar, then 
| take ſix chickens ſmall, taking out the 

breaſt-bone, and trufling them round, 
take rwo Nutmegs, and a good quantity 
of Cinnamon, and put it in 1n little picces, 
take two yolks of eggs, and beat them 
with ſix ſpoonfuls of verjuyce, then take 
your juyce and verjuyce, and a little 
falr, ſtir them well togerher, take a good 
deal of butter, and wet it in the verjuyce, 
and put itinthe bellies of the Chickens, 
ſo lay them in the pie with butter under 
chem, then take half a pound of Currants 
waſhed and dried, ſo lay them on the 
top of the Chickens, with a little piece 
of Marrow, Parberies, Grapes, and good 
ſtore of Butter and Sugar as will ſeaſon ir, 
a little before you draw out your Pie, put 
in Verjuyce and Sugar boyled together. 


C Te 
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To bake Beef like red Deer. 


Take a pound of Beef, and lice it thin, 
and .half a pint of good wine Vinepar, 
ſome three Cloves, and Mace above an 
ounce, three Nutmegs, pound them alto- 
oe: Pepper and Salt accofding to your 

iſcretion, and a little Sugar, mix theſe 
rogether, take a pound and half of Suet, 
ſhred and bear ic fmall in a morter, then 
lay a row of Suet, a row of Beef, ftrow 
your«ſpices between every lain, then your 
Vinegar, ſo doe till you have laid in all, 
1 then make it up, bur firſt beat it cloſe 
| with a rowling pin, then preſle it a day 
| before you pur it in your paſt. 


1 To reſt a ſhoulder of Mutton. with Thyme. 


Draw your ſhoulder of mutton, and 
ol : when it is half roaſted, ſave the pravie, 
# and cuta good deal of the infide of it, 
"i and mince it groffe, and boylitin a diſh 
"(2 with the gravie, and Time, Claret wine, 
| and fliced Nutmeg, and when your ſhoul- | 
j der is roſted, lay it in the diſh with li- 
ced Lemon, but remember to ſcorch 
your 
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your Mutton inroſting, as you doe when 
you boll it. 


Toveft a ſhoulder of mniton with Oyſters. 


When you open the Oyfter ſave the li- 
quor, then ſeaſon rhem with Pepper, and 
a little Cloves, and Mace, and Hearbs 
finely chopped, and the yolk of wo or 
three eggs chopped ſmall, and ſome Cur- 
rans pardoiled a little , then ſtaffe your 
ſhoulder of mutton thick. with your Oy- 
ſters, then ſeaſon it, and lay it to the fire, 
and roſt it, then take the reſt of your 
Oyſters and boil them with a little white 
Wine, and ſome Butter, this 15 ſauce for 
your ſhoulder of mutton, when your 
Ovſters are opened, you may perboil them 
in their own liquor, then take them ont 
and ſeaſon them. 


To make Axgetets. 


Take a quart of new Milk, and a pint of 
cream, and put them together with a lit- 
tle runnet, when it 1s come well, rake it 
up with a ſpoon, and pur it into the vate 
ſoftly, and let irftand two dayes till it ts 
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pretty ſtiffe, then ſlip it out, and falt it a 
little at both ends, and when you thinke 
it is ſa]t enough, ſetit a drying, and wipe 


ther , and within a. quaiter of a year 


they will be reacy to eat. 
Ts make Black P uadgings. 


Take your bloud when it is warm, put 
in ſome falr, and when it is cold through- 
ly, put in your groats well pickt, and let 
it ſtand ſoking a night, then put in hearbs, 
which muſt be Rofemary, large Savyorie, 
Penniroyal, Thyme and Fennel, then 
make it ſoft with putting of good cream. 
hor, untill the bloud look pale, then 
beat four or five eggs whites and all, and 
mingle it, then ſeaſon it with Cloves, 
Mace,Pepper, Fennel ſeeds, then put good 
ſtore of Beef Suet in your ſtuffe, and 
mince your fat not to ſmall. 


To make white Pauaddings. 


After the humbles are very tender 
boyled, take ſome ofthe lights, with the 
hearts, and all the fleſh and fat about 
them, picking trom them all the Ram 

| an 
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and $kin, then chop the meat ſmall as 

can be, then pur to it a little of the Li- 
ver finely ſearced, ſome grated bread 
ſearced, four or five yolks of Eggs,a pint 
of very. good cream, a ſpoonful or two 
of Sack, a little Sugar, Cinnamon, Cloves 
and Mace, a little Nutmeg, a few Canary 
ſeeds, a little Roſewater mingled with a 
good deal of Swines far, a littte Salt, roul 
it in rouls two houres before you goe 
about it, let the fat ſide of the skin be 
turned and ſteeped in Roſewater till you 
fill them. 


To maks Almond Puadings. 


Take a pound of Almonds blanched, 
and beat them very ſmall, with a little 
Roſewater, boyl good milk with a flake 
of Mace, aud alitle (liced Nutmeg, when 
it is boyled take it clean from the ſpice, 
then take the quantity of a penny loaf 
grate it, and ſearce it througha Collender, 
and then. put it into the milk, and let it 
itand till ir be prettie cool, then pur in che 
almonds, and five or ſix yolks of Eggs, 


and a little Salt and Sugar, what you 
| C4 thinke 


"09 ———— 


c_—_—_ 


22 A True Genilewomans Delight. 


— —— x _—_—— _ ——— _— 
CA 


chinke fir, and g00d ſtore of Beef ſuer, 
and Marrow very finely ſhred. 


To mak: a Pudding to bake. 


Take a pennie loaf, pare it.ſlice it in a 
uart of Cream, with a lirtle Roſeprater, 
and break it very ſmall, rake three Gunces 
of Jordan Almonds blanched, and bea- 
ten ſmall with a little Sugar, put in ſome 
eight Eggs beaten, a Marrow bone, and 
two or three Pippins ſliced thin, or any 
way, min«le theſe together, and put in a 
little Amber greece if you pleaſe. 


To make a boyld Prading. 


Take a pint of cream. or milk, boyl it 
with a ſtick of Cinnamon a little while, 
and take it off, & let ic ſtand rill it be cold, 
put in fix Eggs. take out three whites, beat 
your Fggs a little before you put them 
into the milk , then ſtir them together, 
then take a pennie roule and ſlice it very 
thin, and let it lie and ſoke,and then braid 
it very ſmall, then put in ſome Sugar, and 
butter your cloth before you put it in, it 
will take but aittle while ſecthing, _o 
- when 
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when you take it, up, melt a ltrie treth 
Butter and a little Sack, and Sugar, beat 
al] theſe rogether, and pur it ;nto the d1th 
with your pudding to be ferved in. 


To make a ( ream Pudiing to be builed, 


Take a pint and a halt of thick cream, 
and boil ic with Mace, Ginger, aad Nut- 
mes quartered, then put ty it eight Eggs, 
with tour whites beaten, and Almonds 
blancht a pound, and ſtrained in wich 
the cream, a little Roſewater ard Sugar, 
and a ſpoonful of flour ſearced very fine, 
then take a thick napkin,wet it, and rub 
it with flour, and tie the pudding up in it 
where Mutton is boyled, or in the Beet- 
pot, remember to take out the whole ſpice 
out of the cream when it is boyled, the 
ſauce for this pudding 1s a little Sack , 
and Sugar, a prettie piece of Butrer , you 
muft blanch ſome Almonds, when they 
are blanched,cut every Almond in three or 
four pieces the long way, and ſtick them up 
In end upon the pudding very thick. 
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To make a Whitepot 


Take a pint and a half of cream, a quar- 
ter of a pound of Sugar, a little Roſe- 
wa:er, a few Dates ſliced, a few Raiſins 
ofthe Sun, ſix or ſeven Eggs, and a lit- 
tle large Mace, a ſliced Pippin, or Lemon 
cut Nppet faſhion, for your diſhes you 
bake 1in, and dip them in Sack or Roſe- 
water. 


. Tomake a forc'd diſh of any cold meat. 


Take any cold meat and ſhred it ſmall, 
a little Cloves and Mace, and Nutmeg, 
and two yolks of Eggs, a ſpoonful or 
two of Roſewater, a little grated bread, 
a little Beef ſuer ſhred ſmall, make it up 
into balls or any faſhion you pleaſe, and 
boyl them in fried ſuer between two ear- | 
then diſhes, your ſuet muſt boil before 
you put in yonr meat; for ſauce, a little 
Butter, Verjuyce, and Sugar. | 
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To make a ford aiſh of a Leg of AMuttey, 
o& Lamb. 


Take aLeg of Mutton, or Lamb, cur 
out the fleſh, and take heed you break not 
the skin of 1t, then perboyle it, and mince 
it with'a little Beef fuer, put into it a little 
ſweet Hearbs ſhred , three or four Dates 
fliced, a little beaten Nutmeg, Cloves, and 
Mace, a few Currans,a little Sugar, little 
Verjuyce, three or four Eggs , mix them 
rogether,and put them in the skin, and ſet 
it in a diſh and bake it. 


To beyle a ( alves head with Oyſters. 
Take the head, and boyle it with Water 


and Salt, and alittle whute Wine or Ver- 


juyce, and when it is almoſt exough, then 
cut ſome Oyſters, and mingle them toge- 
ther, and a blade or two of Mace, alittle 
Pepper, and Salt, and a little liqaour of 
the Oyſters, then pur it together, and put 


1t to the Calves head, and the largeſt Oy- 
+» ſtersuponit,and a ſlit Lemon,and Barber- 
- r1es, ſo {erveit rn. 


To 
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To fry acoaſt of Lamb. 


Take a coaſt of Lamb, and perboyle it, 
take out all the bones as near as you can, 
and take ſome four or five yolkes of Epgs 
beaten, a lictle Thyme, and ſweet Majo- 
ram, and Parſly minced very ſmall, and 
deat it with the Eggs, and cut your Lamb 
into ſquare pieces, and dip them imto the 
Eggs and Hearbs, and fry them with Burt- 
ter,then take a little Butter, white \V1ne, 
and Sugar for ſauce. 


| To ftew Sauceſeages. 


Boyle them in fair Water and Salt 4 


little, for ſauce boyle ſome Currans alone, - 


when they be almoſt render,” then pour 
out the water, and pnt in a little white 
Wine, Butter, and Sugar. 


To boyle Ducks. 


When they be half boyled, take a quart 
'ofthe liquour and ſtrain it,and put a quart 
of white Wine, and ſome whole Mace, 
C loves, and Nutmegs fliced, and Cinna- 
[.Þ mon 
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mon, and a few Ontons ſhred, a bundle of 
fweet Hearbs, a few Capers, and a little 
Sarmpire, when it 15 boyled pur ſome Sugar 
to ſcaſon it withall. 


To make white Broth with a Capon. 


Truſfe your Capons, and boy 
in fair Water , and when they hakf 
boyled,take out three pints of the liquour, 
and put it to a quart of Sack, and as much 
white Wine, and {lice two ounces of Dates 
half or quarter wiſe as you pleaſe, a little 
whole Mace, Cloves, and Cinnamon, a 
Nutmeg ſhred, of.each alittle quantity, 
boyle the broth in a pipkin by it ſelf, un- 
®#| the Dates begin to be tender, then put 
in'the marrow of two bones, and let it 
boyle a little, not too much for fear, then 
when your Capons be near ready, break 
twenty Eggs, fave the yolkes from the 
whites, and beat the yolkes untill you may 
rake Bp a ſpoonful and it will not run þe- 
ſide the ſpoon, then you muſt pur a little 
cold broth to them, and ſo ſtrain them 
through a cloth , then take up ſome of 
the hot broth to heat your Eggs, becauſe 
elſe it will turn, let x have a walm or two 

| after 
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after your Eggs bein, but not ſeeth too 
much for fear it turnes, then diſh your 
Capons, and pour your broth on them, 
and garniſh your diſh as you pleaſe. 


To make ſtewed Broth. 


Tahkg a neck of Mutton, or a rump of 
Beef, ſet it boyle,and ſcum your pot clean, 
thicken your pot with grated bread, and 
put in ſome beaten Spice, as Mace, Nut-. 
mepgs, Cinnamon, and a little Pepper, put 
ina pound of Currans, a pound and a half 
of Raiſins of the Sun,two pound of Prunes 
laſt of all,then when it is ſtewed, to ſeaſon 
It put in a quart of Claret, and a pint of 
£acx,and ſome Saunders to colour it, and 
a pound of Sugar to ſweeten it, or more 
if need be, you muſt ſeeth ſome whole 
Spice to garniſh your diſh withall, and a 
few whole Prunes out of your pot. 


To make gallendine Sauce for a Turkey. 


Take ſome Claret Wine, and ſome gra- 
ted Bread,and a ſprig of Roſemary,a little 
beaten Cloves, a little beaten Cinnamon, 
and ſome Sugar. * » | 


An 
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diſh, and ſend it in. 
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An exceeding good way to ſtew Chickens. 


Take Chickens, fley them, and cut them 
in pieces croſle way, then purthem ina 
Pipkin or Skillet, and cover them almoſt 
with Pepper, and Mace, and Water, ſo let 


 1t ſtew ſoftly with a whole Onion in it 


ti]] part of that liquour be conſumed, then 
put 1nas much white Wine as will cover 
them again, take Parſly, ſweet Majoram, 
Winter Savory, with a little Thyme, and 
ſhred them very ſmall, and putthem 1n, 
and let them boyle rill they are almoſt 
enough , then put in a good piece of 
Putter. | 


| Tobuyle a leg of Mutton. 


Take a leg of Mutton and ſtuffe it, for 
the ſtuffing take a little Beef fuer, and a 
few ſweet Hearbs, chop them ſmall, and 
Ituffe it, and then boyle it, and put ina 
handful of ſweet Hearbs, cutthem ſmat!l, 
mingle a hard Egg amongſt the Hearbs, 
and ſtrew it upon the Mutron, melt a little 
Butter and Vinegar, and pour it into the 


To 
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To keep Qninces all the year. 


Firſt you muſt eore them, and take out 
the kerne!s clean, 'and keep the cores and 
kernels, then ſet over ſome water to boyle 
them, then put chem in when you ſet over 
the water, then let them boylerill they be 
a little ſoft, and then take them up, and 
fer them down till they be cold, then take 
the kernels and ſtamp them, and put them 
into the ſame water they were boyled in, 
and let them boyle till they be thick, ſee 
you have as much liquour as will cover 
the Quinces, and if you have not enough, 
take of the ſmalleſt Quinces and ſtamp 
them to make more liquour , and when it 
is boyled good and thick, you muſt ſtrain 
ic thrgyugha courſe cloth, and when the 
Quinces be cold, then put them into a pot, 
and the liquour alſo, and be furethe li- 
quour cover them , you muſt Jay ſome 
weight upon them to keep them under, ſo 
coverthem cloſe, let them ſtand fourteen 
dayes, and they will work of their own 
accord, and they will have a thick rind 
upon them ; and when they wax hoary 
9r thick, then take it from the bo 

or 
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for it will have a skin on it within a month 
or ſix weeks. 


To pickle Cowcombers, 


Take the Cowcombers, and waſh them 
clean, and dry them clean in a cloth, then 
take fome Water, and Vinegar, and Salt, 
and ſome Dill tops,and ſome Fennel tops, 
and a little Mace, make it faſt enough, and 
ſharp enovgh to thetaſte, then boyle it a 
while, and then take it off, and letir ftand 
and be cold, and then put inthe Cowcom- 
bers, and lay a board on the top to keep 
them down, and tye them cloſe, and with- 
ina week they will be fit to ear. 


To pickle. Pr ſlain. 


Take the Purſlain, and pick it in little 
pieces, and put it into a pot or a barrel, 
| then take alittle Water, Vinegar, and Salt 
to your taſte, it muſt be pretty ſtrong of 
the Vinegar and Sa't, anda little Mace, 
and boyle all theſe together, and pour 
this liquour in ſeething hot into the 
Purſlain, and when it is cold tye it cloſe, 
but. put a little board on the top to ſteep 

; if 
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To ave Clo-ve-gilliflowers np for ſaltetting 
all the year. ET 
| Take as many Clove-gilliflowers as you 
pleaſe, and lip off the leaves, then ſtrow 


ſome. Sugar in the bottome of the gallipor 


that you doe themin, and then alane of 
Gilliflowers, and then a lane of Sugar, 
and ſo doe till all the. Gilliflowers be 
done, then pour ſome Claret Wine into 
them as much as will cover them, then cut 
a piece of a thin board, and lay it to them 
to keep them down, then tye then cloſe, 
and ſet them in the Syn, and let them 
ſtand a moneth or thereabouts, but keep 
them from any rain or wet. » 


To pickle Broom buds. 


Take as many Broom buds as you 
pleaſe, make linnen bags, and pit them 1n, 
ard tye them cloſe, then make ſome brine 
with Water and Salt, and boyle it a little, 
ſet it be cold, then pur ſome brine in a 
feep earthen Por, and put the bags in is 

a 
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it down , and within a week or two it is fit 
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and lay ſome weight upon them, let it lye 
there till it look black, then ſhift ir again, 
ſo you muſt doe as long as it looks black, 
you muſt boil them in alittle cauldron, 
and put them in vinegar a week or two, 
and then they be fitto ear. 


= To Pickle Oyſters. 


Take' your Oyfters and pick them out 
of the ſhels, and ſave the liquor that com- 
eth from them, then take your Oyſters 
one by one, and waſh them clean out of 
oriſt, then ſtrain the liquor, then take a 
quantity of white wine, and a large Mace 
ortwo, and cwo or three ſlices of Nut- 
meg, and Pepper groſly beaten, and falt 
them, boyl it together, then put in your 
Oyſters and boil them, then take the 
yolke of an Egg, and beat it well with 
Wine Vinegar,then take up your Oyſters, 
and let them cool, then putin your Egg 
and let it boyl, hang it off, and let it coo], 
and put it up together. Eh 
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To wake gront. 


Take ſome Wheat and Beans, and when | it 
you have made it into Malt, then rittle it, | w 
then take ſome water,or ſome ſmall Wort, | þ; 
and heat it ſcalding hot, and put it intoa | þ( 
pail, then ſtir in the Malt,then take a piece | m 
of ſour leaven, then ſtir it about, and co- [| w 
ver it, and let it ſtand till it will cream, || [6 
then put in ſome Orange pills, thea put | of 
it over the fire and boil it, keeping it ſtir» | bo 
ring till all the white be gone. iti 


To make jellie of Marmalet. 


Take Quinces and pare them, cut them 
into water in little pieces, and when you 
have done all, then take them our of the 
water and weigh them, and to every 
pound of Quinces, take five quarters of a 
pouna of Sugar, and half a quarter, then þ 
put it into the Skiller, and put as much 
water as will make it pretty thin, then ſet 
;t on the fire, then clarifie it with the 
white of an Egs, and ſcum ir oft cleer, 
then put in your Quinces, and let it boil 
a prettie pace, and cover it cloſe, till it 

is 
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is prettie thick, then leave ſtirring. it till 
it is thick enough for Marmaler, then take 

| | itoff, and put itin your glaſle, and doe it 

; | with your knife in little works, when you 

, | have done let it ſtand, your coſtly muſt 

L ff boyl all the while, you muſt put in as . 
p 


much water as will make it prettie thin, 
when it is boyled to a prettic good co- 
, Þ| lour, then ſtir ir, and weigh it, then take 
t Jof loaf Sugar as much as it weighs and 
* Þbotlit altogether ro a Jellie, then pour 
tinto your Marmalet glafle, then put it 
ina ſtove, and put ſome fire in every day. 


To make Felly of Pippins. 


n 

u | TakeDPippinsand pare them, and quar- 
e fiter them, and coar them, lay them in wa- 
y fer, and when you fer them on the fire, 
a ſhift them in another water, and put them 
n Þþna killer, pur as much water as will co- 
þ fIver them and'a little more, ſet them over 
et he fire, and make them boil as faſt as 
he FFou can, when the Apples are ſoft, and 
r, Fhe liquor taſte ſtrong of the Apples,then 
il Fake them off, and ſtrain them through a 
piece of canvaſs gently ; tike to a pound 
f juyce a pound uf Sugar, then: ſer it 
D 2 ON 
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on the fire, whenit is melted, ſtrain it in- 
to a baſon, and rince your skillet again, 
ſet it onthe fire, and when it is boyled 
up, then ſcum it, and make it boyl as Faſt 
as you can, and when it is almoſt boiled, 
put inthe juyce of three Lemons ſtrained 
through a cloth, if you will have Orange 
pill, pare it thin, that the white be not 
ſeen, and then lay it in the water all 
night, then boil them in water till the pill 
be ſoft, then cut them in long peeces,then 
put it into the Sirrup, and ſtir it about, 
and fill your glaſſes, and ler ir ftand till 
it be cold, and then it 1s ready to eat. 


To preſerve Oranges. 


Take a pound of Oranpes, and a pound 
of Sugar, pill the outward rind, and in- 
ward white skin off, take juyce of Oran- 
ges, put them into the juyce , boil them 
half an hour, and take them off. 


To preſcrve green Walgats. 


T ake Walnuts, and boil them trill ct 
water doe taſte bitter, then take them of 
and put them in cold / water, and pill « 
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the bark, and weigh as much Sugar as they 
weigh, an@a little more water then will 
wet the Sugar, ſetthem on the fire, and 
when they boyl up, take them off, and let 
them ſtand two dayes, and boil them a- 
92in Once more. , 


To preſerve white Quinces. 


Take a pound of Quinces, boil them 
with the skins on, but core *them and 
pare them, take a quarter of a pound of 
Sugar, with water no more then will wet 
the Sugar, pur the Quinces into it pre-' 
ſently , bojl them as faſt as may be,and skin 
them, when the Sirrup is thick take it up. 


To make Gosberrie T arts. 


Take a pint of Goosberries, and put 
them into a quarter of a pound of Sugar, 
and two ſpoonfuls of water, and put them 
on the fire, and ſtir them as you did the 
former. 1 


To preſerve Resbirries. 


Take as many as you pleaſe, a lay of 
D 3 Sugar, 
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Sugar, and a lay of Resberrieg, and ſo lay 
them into the Skiller, and as much Sugar 
as you thinke will make Sirupe enough, 
and boil them, and put two ſpoonfals of 


waterin, boſcom it, take it off, and letir - 


ſtand. 
To preſerve Carrans. | 


Part them in the tops Jay a lain of Cur- 


rans, and alain of Sugar, and fo boil them' 


as faſt as you doe Resberries, doe not put 
in the ſpoon, but ſcum them, boyle them 
till the Sirrup be prettie thick, *then take 
them off, and let them ſtand, rill they he 
cold, and putthemin a glaſle. 


To preſerve Medlers. 


Take the juſt weight of Sugar as they 
weigh, to a pound of _— put a pint 
and a half of water, ſcald them as 
long as the $kins will come off, ſtone 
them at the head, put the water to 
the Sugar, and boil it, and ſtrain it, 
put in the Medlers, boil them apace, let 
them 
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them ſtand till they be rhick, then rake 
them off. 


To preſerve Goosberries. 


Take the faireſt Goosberties you can 
get with the ſtaſks one, prick three or four 
holes in every one of them, then take the 
weight of them in Sugar, lay the beſt part 
of the Sugar in the bottome of a Silver 
or peuter diſh, then lay your Goosber- 
ries one by one upon it, ffrew ſome of the 
reſt of the Sugar upon them, and put two 
ſpoonfuls of the water into half a pound, 
then ſer the Goosberries on a chafing diſh 
of coales, and let them ſtand uncovered, 
ſcalding upon the fire a prettie while be- 
fore they ' boil, but not too long, for then 
they will grow red, and when ey be boy- 
ſed, ler them not boyl too faſt, when they 


be enough pnt them up, you muſt put the 
reſt of the Sugar onthem as they boil, and 
that will harden them, and keep them from 


breaking. 
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To make Goosberrie ( akes. 


Prick as many Goosberries as you 
pleaſe,and put them into an earthen pitch. 
er, and ſet it in a kettle of water till they 
be ſoft , and then put them into a ſieve, 
and let them ſtand till all the juyce be 
out, and weigh the juyce, and as much 
Sugar, as Sirupe ; Firſt boil the Supar to 
a Candie, and take it off, and put in the 
gayce, and ſet it on again till it be hor, 
and take it off, and fet them in a preſs till 
they be dry, thenthey are readie. 


To dee Gooberries like Hops. 


Take pricks of black Thorn, then take 
Goosberries,and cut them a little a croſſle, * 
and then take out the ftones, and then put 
them upon the pricks, and weigh as much 
Sugar, as they weigh, and take a quarter 
or a pint of water and put into the Sugar, 
and let it boil a while, then put in the hops, 
let chem ſtand and ſcald two houres upon 
the coales till they be ſoft, then take = 
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the Hops,and boil the Syrupe a while,then 
rake it off, and put in the Hops. 


To preſerve Apricocks. 


Firſt ſtone them and weich them, and 
take as much Sugar as Apricocks, put it in 
4 Baſon, ſome in the botrome, and fome 
on the top, let them ſtand allnight,ſet them 
on the fire till they b» ſcalding hot then 
heat them twice more. 


To make Apricock. Cakes. 


Takeas many Apricocks as you pleaſe, 
and pare them, pur as much Sugar as they 
weigh, rake more water then will melt the 
Segar, then boil the Sugar and it together 
till they be pretty ſtiffe, take them off, and 
put them in ſaucers. 


To make Mackeroons. 


Take half a poand of Almonds, put 
them in water, ſtamp them ſmall, putin 
ſome Roſe-water, a good ſpoonfull of 
floure, four eggs, balf a pound of Sugar, 
in the beating of the Epgs, put in the 
Almonds 


» 
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Almonds, heat the oven hot enough to 
bake a Cnftard, put them in, when you 
have taken them our, let them ſtand rill 
they be cold, they muſt be baked in earth- 
en pans round, and buttered very thin. 


How to preſerve White Damſons green, 


Take white Damſons, ſcald them in wa- 
ter till they be hard, then take them off, 
and pick as many as you pleaſe, take as 
much Sugar as they weigh, ſtrew a little 
in the bottome, put two or three ſpoon- 
fulls of water, then put in the Damſons 
and the Sugar; and boy! them, take them 
off, and let them ſtand a day or two, then 
boil them again, take them off, and let 
them ſtand till they be cold. 


To preſerve AMnulberries. 


Take as many Mulberries as you pleaſe, 
and as much Sugar as they weigh : Firſt 
wet the Sugar with ſ&me juyce of Mulbe- 
ries, ſtir your Sugar together, then put 
in your Malberries, then boil them apace, 
till you thinke they are boyled enongh, 
then take them off, and boil the _ a 

Ke while, 
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while, and put it into the Mulberries, let 
them ſtand till they be cold. 


To preſerve Pippins white. 


Take ſome Pippins and pare them, and 
cnt them the crofſe way, and weigh them, 
and to a pound of Sugar, a pint of wa- 
ter, then pur che Sngar to the water, and 
then let it bovl a while,and then put in the 
Piypins, and ler them boyl till they bee 
clear at the Tore, take them off, and put 
them up. 


To mak: white Onince Cakes. 


Take Quinces and let them ftand till 
they be cold, but not ſeethed till they be 
tender enough, then take them off, and 
pare them, then ſcrape off the ſofteſt, and 
doe it through a ſieve, and then weigh as 
much Sypar as-it doth weigh, and bear ir, 
and ſift it into the Quinces, and ſtir it al- 
rogether, and ſet it on the coals, and ſtir 
it about, but let it not boil at all, but let 
it ſtand and cool, till it be pretty thick, 
then rake it off, and pur it in glaſs fan- 
cers. | 
To 
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To preſerve Grapes. 


Stamp and ſtrain them, let it ſettle a 
while, before you wet a pound of Sugar 
or grapes with the juyce ſtone the grapes, 
fave the liquor, in the ſtoning take off the 
ſtalks, give them a boyling, take them off, 
and put them vp. 


To preſerve Damſons. 


Take as many as you pleaſe,and weigh as 
much Sugar as they weigh, and ſtrew ſome 
inthe bottome, and fome on the top, and 
you may wet the Sugar wich ſome Sirupe 
of Pamſons, or a little water, then ſet 
them upon the fire, and let them ſtand and 
ſoke ſoftly about an hour, then take them 
off, and let them ſtand a day or two, then 
boil chem up, till you think they be &- 
nough, take them off, and put them up. 


How to make Cake of Lemons or Violets, 


Take of the fineſt double refined $y- 
gar, beaten very fine,and ſearced through 
tine Tiffenie, and to half a ſilver porin- 
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ger of Sugar, putto « two ſpoonfuls of 
water, and boul it cill ir be almoſt Eugar 
again, then grate of the hardeſt rin ſed 
Lemon, then ſtir it into your Sugar, put 
itinto your Coffins of Paper, and when 
they be cold take them of. 


To preſerve ©uinces red. 


Take your Quinces and weigh them, to _ 
a pound pnt a pound of Sugar, and half a 
pint of water, put your water to your Su- 

sarJand let! ir ſtand, your Quinces muſt be 
Fealded till rhey be tender, take them off, 
pare'them, and core them, but not too 
much, chen put them in the Skillet where 
the Supar i is, then ſer them on the fife, and 
let them boil two hours, if it be not 
enough, boil it a little more, pour itto the 
Quince, and ſtop it cloſe. 


To make Bicket Bread. 
Take a pound and a half of white loaf 
"gee, and ſo much flower, as much An- 
ſeed, Coliander ſeed, and Carraway 
ſeed as you pleaſe, and twelve Eggs, three 
whites left out, take the Sugar and = it 
ne, 
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fine, and the flower, alſo, arid beat your 
Eggs a little, then mingle them well roge- 
ther with four ſpoonfuls of damask xoſe- 
water, beat them well rogether, and putin 
two ſpoonfuls more, and beat it again 
about an hour and a half in all, chen but- 


ſtuffe, ſcrape ſome Sugar on them, and 
blow it off againe, heart your oven hot 
enough to bake a Pie , and let the lid 
_Ntand up a litcle while, ro draw down the 

heas.from the top, then take the lid down 
_ again, and let it ſtand till it be cool, that 
you may ſuffer your hand in the bottom, 
then ſet inthe plates, and ſetup the lid 
again , untill they riſe, then take them 
out and looſe them from the plates, and 
ſcrape the bottoms , and. let them ſtand 
four houres, thea they be fit to ear. 


To preſerve Grapes to leok_ cleer and green. 


Take a pound of Grapes with no ſtalks 
on them , when they doe begin to be 
ripe, then weigh as much double re- 
fined Sugar beaten ſmall, then take the 
Grapes that were weighed, ftone them at 
the place where the ſtalks are, pull off the 


ter plate trenchers, and fit them with ' 
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$kins, and ſtrain ſome Supat in the bot- 
rome of the thing you doe them in, and 
ſo lay them in the Sugar you did weigh 
till you bave ſtoned and pilled them, and 
ſo ftrew the Sugar upan them, chen fer 
them on the fire, and Jet them boil as faft 
as can be, till the ;Syrup be prettie thick, 
then takethem off, and put them up till 
they be cold.- 
T 


To Candie Apricecks. 


Take your Apricocks the faireſt, and 
ſcald Sm, and peet them, between two 
clathesqruſh the water ſoftly owt of them 
as dry as youcan, without too much flat- 
ting them,then take as much ſearced Sugar 
almoſt as much as they weigh, and boil it 
altogether to a Candice height then take 
it off the fire-, and lay the Apricocks in 
it one by one, with a feather .anhoinc 
them over, then ſetthem on a chatingdiſh 
of cagles, and let them. be through ſod 
but not heil: then take them off che fire, 
and ſet it in a ftone or bloudwarr oven, 
and twice a day ſet them on a fire, and 
turn them once at every heating,annoint- 
ing them with a feather, and the ſame Si- 


rupe' 
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rup every time you take them off the 
fire, this doe untill you ſee the Sirupe be. 
gin to ſparkle, and full of eyes, then take 
them out of the Sirupe, and lay them on 
glaſſe plates, and dry them in a ſtone or 
Oven.turning them a day or two, till they 
be dry, white Pear plums may be done 
thus. 


To make Paſte of Goosberrues, or Bar- 
beries, or Enoliſh Currants. 


Take any of theſe tender fruits, and 
boyl them ſoftly on a chafingdiſh of 
coals, then ſtrain them with the pap of 
4 rotten Apple, therf fake as much Su- 
gar as it weighs, and boil itto a Candie 
height, with as much Roſewater, as will 
melt the Sugar,then put in the pap of your 
fruit into the hot Sugar, and ſo let it boil 

* leaſurely, till you ſee it reaſonable ſtiffe, 
almoſt as thick as for Marmaler, then 
faſhion it on a ſheet of glaſle, and ſo put 
it into the Ovenupon two Billets, thatthe 
#laſle may not touch the botrome of the 
Oven, forif it doe it will make the paſte 
tough, and ſo let itdry leaſurely,and when 
e 
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the | it is dry, you may box it, and keep it all 
be- | the year. 
ake 


on To make Paſte of Oranges and Lemons. 


hey Take your Oranges and Lemons, and 
ne | have on the firetwo veſſels of fair water 
at once, boyl them, and then ſhift the 
water ſeven times, that the bitterneſs may 
be taken from them, and they very ten- 
der, then cut theth through the midit,and 
fake out the kernels, and wring our all 
the water from them, then beat them in 
an Alablaſter morter, with the paps of 
three or fout Pippins, then ſtrain it 
through @ fine ſtrainer, then take as much 

Sugar as that pap doth weigh, being boi- 

led to a Candie height, with as much 

Roſe-water as will melt the Sugar, then 

put the pap of your Oranges and Lemons 

into the hot Sagar, and ſo letit boil leti- 

furely with ſtirring, and when you fee 

it ſtiffe as for Manchet, then faſhion ir 

on a ſheet of plaſſe, and fo ſer it in a 

Stove or Oven, and when it 13 throvghly 

dry, boxe it for all the year. - 


* To 


# 
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To make Paſte Royall in Spice. 


Take Sugar the quantitie of four oun- 
ces, very finely beaten and ſearced, and 
put into it an ounce of Cinnamon, and 
Ginger, and a grain of Musk, and ſo beat 
it into paſte, with a little Gum-Dragon 
ſteeped in Roſewater, and when you have 
beaten it into paſte in a ſtone morrer, 
then role ic thin, and print it with your 
mouldors, then dry it before the fire, and 
when it is dry, box and keep it all the year. 


To Candie Pears, Plums, ſu Apricocks, 
that ſhall look, as clear as Amber. 


Take your Apricocks and Plums,' and 
give every onea cut to the ſtone in the 
notch, then caſt over Sugar on them, 
and bake them in an Oven as hot as fot 
Mancher cloſe ftopped, bake them in-an 
earthen platter, let chem ſtand half an 
hour, then take them out of the diſh, and 
lay them one by one upon glaſle plates, 
and ſo dry them, if you can get glaſſes 
made like Marmalet boxes to lay over 
them they will be ſooner candi'd, this 
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is the manner to-candie any ſuch fruit. 


To make paſte Rojall white that you may 
mak; ( oure Bouls, or Caps, or Gloves, 


Shooes, or any prettic thing Prist- 
ted in Aoulds. 


Take balf a pound of double refined 
Sugar, and, beat # well, and fearce it 
through a fine lawn, then put it into a 
fine Alablaſter morter, with a little Gum- 
dragon ſteeped in a little Roſe-water and 
2 grain of Musk, ſo beat chem in a mor- 
ter,till ir come to a prettie paſte, then roul 
it thin with a rouling pin,, and print ic 
with your moulders, like Gloves, Shooes, 
or any thing elſe, and ſome you may 
roul very thig with a roulicg pin, and 
let dry in au Aſhen diſh, otherwiſe 
called x Court cap, and let it ſtand inthe 
diſh wUll it be dry, agd it will be like 2 
ſaucer, you muſt dry them on a board 
far from the fire, but you muſt not put 
them in an Oven, they will be dry*n two 
or three houres and be as whice as ſnow, 
then you may,guile Box and Cap. 


E 2 To 


A True Gentlewomens Delizht, 


To make Fine Ditt- Bread, 


Take a ,pound of fine flower twice or 
thrice dreſt, and one pound 'and a quar- 
ter of hard Sugar finely beaten, and rake 
ſeven new laid Eggs, and put away the 
yolks of one of them, then beat them 
very well, and put four or five ſpoorfuls 
of Roſewater amongſt them,"and then 
put them into an- Alablaſter or Marble 
morter,and then put, in the flower and $y- 

ar by degrees, and beat ir or pound it 
tor the ſpace of two honres, untill it be 
perfetly white, and then put in an ounce 
of Canary ſeeds, then butter your Plates 
or Saucers, and put into every one, and 
ſo put them into the oven; if you will 
have it gloſle and Icie on the top, you 
muſt 'waſh it with a feather, and the 
ftrew Sugar very finely beaten on the top 
before you put it into the Oven. 


To preſerve Apricecks. 


Take your Apricocks, and put theft 
into a skillet of fair water, and put the 
over the fire, untill they be fomerhi 
rene 


tis 
T 
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tender,then take them up out of the water, 
and take a bodkin and thruſt out the ſtone 
at the top, and then peel off their skins, 
and when you have ſo done pur them into 
a ſilver diſh or baſon, and lay Sugar very 
finely beaten over and under them, then 
put a ſpoonful or two of water unto them, 
and ſet 'them over a very ſoft fire until 
they be ready, then take 5 &. up, and lay 
them into another diſh a cooling, and if 
you ſee good boyle the ſirupe a little 
more, when they are cold, and the ſirupe 
amoſt cold, put them up in a gally-por or 
elafle altogether. | 


To preſerve Damſons. 


Take a pound or ſomething more of 
pure Sugar finely beaten, and then take 
a pound of Damfons and cut one ſcotch 
in the fide of each of them, then put a row 
of Sugar in a ſilfer diſh or baſon, and 
then lay in a row of Plums, and then co- 
ver it with Sugar, and fo lay itintill they 
beall in, and then take two ſpoonfuls of 
clean water, and make a bole in the mid- 
dle of them, and ſet it over avery ſoft fire, 


and look to it carefully, for fear the Sugar 
| WY ſhould. 
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ſhould burn, and when the Sugar is all 
diſſolyed, ſhake them together, and ſtirre 
them gently , and then ſet them down and 
cover them till they be cold, and when 
they are cold, ſet them upon the coales 
again, and then ler them boyle gently ritl 
they be ready, and when they are ready 
cake them down, and take them every 9ne 
by its ſtem, and cover them with the «ins 
as well as you can, and chen purtchem all 
one by one in a diſh, and if the ſirupe be 
not boyled enough, ſer it over and ler it 
boyle a little longer, and when che Plums 
be cold, putthem in a gally-pot or glaſſe, 
and pour the frupe to them while it is a 
little warm, yon mnſt not forger to take 
away the skin of the Plums as itriſeth. 


Tomake Popp of Barly. 


Take Barly, and boyle it in fair water 
ſoftly ur:till it begin to break, then put 
chat liquour out, then put as much hot 
water to it as you put forth, and ſoletit 
boyle till it be very ſoft, then pur it intoa 
Cullender and ſtrain it, then take a hand- 
full of Almonds, and grind them ver 
well with your Barly and ſome of the + 
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uour, ſo ſeaſon it with Sugar, and a litt]E 
oſewater, a little whole Mace, and Cin- 
gamon, and boyle them well together. 


To candy Lemons and Oranges. 


Take the peels of your Oranges and 
Lemons,the white cut away, then lay them 
in water five or ſix dayes, ſhifting them 
twice every day, then ſeeth them cill they 
be very tender, then take them out of the 
water, and let them lye till they be cold, 
then cut them in ſmall. pieces ſquare, the 
bigneſle of a penny or leſſe, then take to 
every three two ounces of Sugar , put toic 
a quantity of fair Water, ba. alefle quan- 
tity of Roſewater,and make a ſirupe there- 
of,then skum it very clean, and put in your 
peels, and let them boyle for the ſpace of 
an hour or longer,if you find your liquour 
wanting' you may, put in more water at 
your pleaſure, then boyle them a little 
ſpace after with a little ſharp fire, ſtirring 
it alwaycs for burning, then take it off the 
fire three or four times, ſtirring them all 
the while,and ſet them on againuntill they 
be candied. 
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T6 wake Cakes of Almonas. 


Take one pound and a half of fine 
Flower, of Sugar twelve ounces beaten ve- 

fine, mingle them well tegewaer, then 
take half a pound of Almonds, blanch 
them, and grind them fine in a Morter, 
then ſfrain them with as much Sack as will 
mingle the Flower, Sugar, and Almonds 
together, make a pafte, bake them in an 
oven not too hot. Re 


To make white Lemon Cakes. 


Take half a dozenof yellow Lemons 
the beſt you can pet, then cut and pare 
them, Jeave none ofthe yellow behind, 
rhen take away the ſowre meat of it, and 
reſerve all the white, and lay itin water 
two dayes, then ſeeth it in fair water till it 
be ſoft, then take it out, and ſetit by till 
the water be gone from it , then weighit, 
and take twice the weight in Sugar, mince 
the white ſtuffe very fine, then take an 
_ earthen pipkin, and put therein ſome fair | 
Warter,and ſome Roſewater, if you bayea 
pound of Sugar, you-muft have half a oy" 


it will ſhew very thin,and when itis cold ir 
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of water,of both ſorts alike, let your water 
and Sugar boyle rogether, then skum it, 
and put inthe ſtuffe, and ſo let them boyle 
rogether, alwayes ſtirring it till it be thick, 


w:Jl be thick enough. 
To make Ole of Violets. 


Set the Violets in Sallade oyle, and 
ſtrain them, then pur in other freſh Vio- 
lets, and let them lye twenty dayes, then 
ſtrain them again, and put in other freſh 
Violets, and letthem ſtand all the year. 


To preſerve Pomecitros. 


Take Pomecitron and prate off the up- 
per skin , then ſlightly cut chem in pieces 
as you think good, lay them in water four 
and twenty houres , then ſet over a poſnet 
with fair water, and when it boyles-put 
them in, and ſo ſhift till yon find the wa- 
ter be not bitter , then take them up and 
weigh them, and co every pound of Pome- 
citron put a pound and quarter of Sugar, 
then take of your laſt water a pint and 


quarter, ſet your water and Sugar over - | 
© # 
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fire, then take two whites of Eggs and 
beat them with a little fair water, and 
when your firupe begins to boyle caſt in 
the ſame that riſeth from the Eggs, and ſo 
let it boyle, then letit run through a clean 
fine cloth, then put it in a clean Poſnet,and 
when your ſirupe begins to boyle put in 
your Pomecitron, and letit boyle ſoftly 
three or four houres, until you find your 
firape thick enough ; be ſure you keep 
them alwayes under ſirupe, and never turn 
them, take them up, and put them into 
_ olaſſe, and when they be cold cover 
raem. 


To candy Ringus Roote. 


Take: your Ringus Roots and boyle 
them reaſonable tender, then peel them, 
and pith them, then lay them together, 
then take ſo much Sugar as they weigh, 
and put it into a poſnet with as much 
Roſewater as will melt it, then put in your 
Roors, and ſo let it boyle very ſoftly until 
the Sugar be conſumed into the Roots, 
then take them and turn-them, and ſhake 
them till the Sugar be dryed up, and then 
lay them a drying upon a lattice of __ 
' uni 
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untill they be cold, in like fort you 
may candy any other Roots, which you 
pleaſe. 


To candy all kind of Fruitrages, a Nvanoes, 
Lemons, Citrons, Lettice ſtock-c, the Su- 
gar-Caudy ſuch 25 the Comf t- makers | 
doc Candy the Fruits. 


\ 


Take one pound of refined Sugar, and 
put it into 4 poſner with as mnch water as 
will wet it, and ſo bovle it untill it come 
t* a candy height, then t3ke ali your fruit 
being preſerved and dryed , then draw 
them 'vhrough your hor Sugar, and then 
lay them on your hardle, and in on? quar- 
of an hour they will be finely candied. 


To candy all kinl of Flonres in wayes of the 
Spaniſh Candy. 


Take double refined Sugar, put it into 
a poſnet with as much Roſewater as will 
melt it, and pt into it the papp of half a 
roaſted Apple, anda grain of Musk, then 
jet it boyle till it come to a candy height, 
then put in your Floures being pick*d, and 
ſo let it” boyle, then caſt them on a fine 
plate, 
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plate, and cut it in wayes with your knife, 
then you may. ſpot it with Gold and keep 
it. | . 


To make E ffings. 


Take one peck of Oatmeal grots, the 
greateſt you can get and the whiteſt, pick 
it clean from the black, and ſearce our all 
the ſmalleſt, then take as much evening 
Milk as will cover it and ſomething more, 
boyle it, and cool it again till it be bloud- 
warm, then put it to the Oatmeal and let 
it ſoak all night, the next morning ſtrain 
it from your Milk as dry as you can 
through a cloth, then take three pints of 
good Cream, boyle it with a Mace and 
the yolkes of eight Eggs,when it is boyled 


' Putit into your ſtuffe, then put in ſix Eggs 


more whites and- yolkes, ſeaſon it with a 
good quantity of Cinnamon, Nutmeg, 
and Ginger,and a lefle quantity of Cloves 
and Mace, put in as much Sugar as you 
think will ſweeten it, have a good ſtore of 
Suet ſhred ſmall, and forget not Salt, {0 
boyle them. | 
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To make Sugar Cakes. 


Take one pound of fine Flower, one 
pound of Sugar finely beaten, and mingle 
chem well together, then take ſeven or 
eight yolkes of Eggs, and if your Flower 


tbe good, take one white or two as you 


ſhall chink good, take two Cloves, and a 
pretty piece of Cinnamon, and lay it in 
a ſpoonfull of Roſewater all night, and 
heat it almoft bloud-warm, remper it with 
the reſt of your ſtuffe, when the paſte is 
made, make it up with as much haſt as you 


. Can, bake them in a ſoft oven. 


To make a Calfes-feot Pie. 


Take your Calfes-feet, boyle them, and 
blanckh them, then boyle. them again ill 
they be tender, then take out all the bones, 
ſeaſon it with Cloves, Mace, Ginger, and 
Cinnamon, as much as you ſhall think 
cood, then put in a good quantity of Cur- 
rans and Butter, bake your Pie ina ſoft 
oven, and when itis baked.,take half a pint 
of white Wine Vinegar, beartthree yolkes 
of Eggs,and put to the coals, ſeaſon it with 
Sugar 


Sugar and a little Roſewter, alwayes 
ſtirring 1t, then pur ir into your Pie, and 
ler it ſtand halfa quarter of an hour. 


To make 4 very good Pie. 
Take the backes of four white Herrings 


then take ſo much Wardens in quanti 
pared and cored, half a pound ot Raiſins 


ther, and ſeaſon it with Cinnamon and 
Ginger, and when the Pie is baked purin a 
little Roſewarer, and ſcrape Sugar onit, & 
you put in Butter then putin a handful of 
grated bread. 


To make Simbals. 


Take fine Flower dryed, and as muclh 
Supar as | lover, then take as much whites 
of Eggs as will make it a paſte, and putin 
a lictle Roſewater, then put in a quantity 
of Coriander feec, and Annile ſeed, then 
mould itup in Wat faſhion you will bake 
1010. 
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watred, the bones and kin taken away, ; 


of the Sun ſtoned, mince all theſe toge-: 


OB & ©7T 


A Trae Gentlewomans Delight, 6 ; 


ee ee ee NY 


To preſerve Angelico rosts. 


Take the roots and waſh them, then 
ſlice them very thin, and lay them in water 
three or four dayes, change the water 
every day, then put the roots ina pot of 
water, and ſetthem in the embers all night, 
in the morning put away the water, then, 
take to a pound 'of roots four pints of wa- 
ter, and two pound of Sugar, let it boyle, 
and skum it clean, then put in the roots, 
they will be boyled before the ſirupe, 
then take them up, and boyle the frupe 
after, they will ask you a whole dayes 
work, for they muſt boyle very ſoftly ; at 
Saint Andrewestime is the beſt Ame to doe 
themin all the year. 


Ta boyle a Capon with Brews, 


Take a Capon, and truſle him to boyle,, 
ſet him onthe fire in a good quemtity of 
water, $kum it very clean, before you ſet 
on your Capon put a little winter Savory 
and Thyme into the belly of it, and a li:tle 
Salt and groſfe Pepper, when you have 
Skummed it clean, cover « cloſe to boyle, 
| thea 
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then take a good handful of Hearbs, as 
Maripgolds, Violet leaves,or atty fach green 
Hearbs, as you ſhall think fit, waſh them, 
and ſet them on the fire with ſome of the 
uppermoſt of the broth that boyles the 
Capon, then' put into it good ſtore of 
. Mace, and boyle it with the Capon, when 
the hearbs be boyled, and the broth very 
Sreen, and almoſt conſumed away, take 
the uppermoſt of your Capon and ſtrain 
ic cogether, and ſcald your Brewis, and 
put itinto adiſh, and lay the Capon on 
them. 


To make 4 Spice-Cake. 


Take one buſhel of Flower, ſix pound 
of Butter, eight pound of Currans, two 
pints of Cream, a pottle of Milk, halfa 
pint of good Sack, two pound of Sugar, 
rwo ounces of Mace, one ounce of Nut- 
megs,one ounce of Ginger, twelve yolkes, 
two whites, take the Milk and Cream and 
ſtirre it all the time that it boyles, put 
your Butrer into a baſon, and pur your £® 
hot ſeething Milk to it, and melt all the F'© 
Butter in it, and when it is bloud-warm 
remper the Cake, put not your Co | 
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- a5 | till you have made the paſte, you muſt | 
reen | have ſome Ale yeſt, and forget not Salt. © * 


the "To wake Broth for a Neats-tongne. 


- of | TakeClaret Wine, grated Bread, . Cur- 
hen {| cans , ſweet Butter, Sugar, Cinnamon , 
very | Ginger, boyle them alrogether then take 
rake | the Neates a and lice it, and lay ic 
1ppets, and ſo ferve it. - 


rain ina diſh upon _ 
and | 9 | ” 43 
00 To ſence a Carp rH urnt. F 


Take fair Water, and Vinegar,  ſothat 

it may be ſharp, thentake Parſly, Thyme, * 
Fennel, arid boyle them in the broth a 
good while, then put in a good quantity 
ofSalt, and: then put in your Fiſh, and 
when it is well boyled putthe broth into a 

FI reſlel, andler it ſtand. 


To go 4 fine Pudding, 


| Take Crums of white Bread, and fo. 
much fine Flour, then take the yolkes of + 
fo ; and one white, a good quan- I 
tity VT Sugar, take ſor mach good .Cream + 
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make Pancake batter, then butter' our 
'pan, and bake it, ſo ſerve i it, caſting jo 

Logar nponit, you muſt ſhred FR "_ 
ſmall, and put into it. | 


Wop 
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To make a Broth to drinkg. _ + | 

Take a Chicken, and a little of the ned 
of Mutton, and fet them on, and ſcum j 
well, then put in a large Mace, and 
ſet it to boil while the Chicken be tende 
then take the Chicken out, and beat it 
to pieces in &ſtene morter, and put itt 
again, and ſo let it boil from four pints 
a little more then half a pinr, then ali 
it through a ſtrainer, and ſeaſon it. 


To boil a Chicken, Partridge, or P , 


Take your, Chicken, and ſet it a boil 
with a little of the neck of Mutton, 
ſcum it well, then put in a Mace, and 
Rr Þall down, and wheh it is alt 

oiled, have ſome few hearbs | doile 

as Lertice, Endive, Spinage , Mati 
leaves, for note theſe beards : | 

uſed td be boiled , which by =_ 7 
hold theft colour! in boylnggrd 
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of theſe foreſaid hearbs to the Chicken 

mand Mutton, if you thinke your broth 
_rong enough, take out your mutton, if 

you {et it not put a little piece of ſweer 

\ | Butter, and a little verjuyce, and a ve 

\F little Sugar, and Salt, fo ſerye it in with 

+1 fippets. | 


A Broth to drinke. 


| Takea Chicken and ſet it on, and when 
-- al it boils ſcum it, then put in a Mace, and 
ry a very little Oatmeal, and ſuch hearbs as 
the partie requires, and boil it well down, 
and bruiſe the Chicken, and put it inagain, 
and it is a prettie broth, and to alter it 
you ray put in half a doſen Prunes, and 
Yleave out the hearbs, or put them in, ſo 
” 1m it is well boyled, ftrain it, and ſea- 
ai0n 1T. : : 


1d A Broth to tat on Faſting dayes. 


Take fair water, and ſet it 4 boyling, 
and when it boileth, put to it fo much 
= ſtreined Oatmeal as you thinke will. 
wy icken it, and a large Mace, a handful 

ll Raifins of the Sun, as nmny Prunes, and as 
” "8 4 fmnany 
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many Currants, if your quantity require; 
it, 0 boil it, and whenit 1s boiled, ſeaſo . 
it with Salt and Sugar, and a piece off,, 
ſweet Butter if the time will allow it, and J 
for an alteration, when this broth is boi-fy, 
led, put in a quantity of cream, and it mill. 
doe well. 


To make Ponaadb. 


The quantity you will make ſet on in þ,. 
poſnet of fair water, and when it boylehy, 
put a mace in, and a little piece of Cing;, 
namon, and a handfull of Currants, an, 
ſo much bread as you think meet, ih. 
boil it, and ſeaſon it with Salt, and Suguſh. 
aud Roſewater, and ſo ſerve it. - 

| if 
To make @ Candle. » 

Take Ale, the quantity thas. you mea 
to make, and ſet it on the fire, and whe 
it is ready to boil, ſcum ir very well,tha 
caſt iti a large Mace, and take the yollih, 
of two Eggs for one meſle or one draugiſm 
and beat them well, and take away Wy» 
skin of the yolks, and then put them i 
to the Ale, when it ſeeths, be' ſure tel 
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ure them welPtill ic ſeeth again for a young. 
aſon ling, then lel ic boil a while, and put in 
© Af yonr Sugar, and if it be to eat, cut three 
» OOF or four toſts of bread thin, and tolte them 
boi dry, but not brown, and put them to che 
WB caudle, if to drinke, put none. 


'To wake Almond Butter. 


; Blanch your Almonds, and beat them 
1 8s fine as you can with fair water two or 
"Mhbree houres, then ftrain them through a 
"Yinnen cloth, boil them with Roſe-warer, 
 ESrhole Mace, and Annifſe ſeeds till the ſub- 
, Mance be thick, ſpread it upon a fair cloth 
bp" Mraining the whey from it, after let it 

= Dang in the ſame cloth ſome few houres, 
hen ſtrain it, and ſeaſon it with Roſe- 
water and Sugar. 


To ſtew Beef. 


Take a good Rumpe of Beef cut from 

he bones, ſhred Turnips and Carroots 
mall, and Spinage, and Letrice, put all in 
pan, and let it ſtew four houres With ſo 
uch water, and a quart of white Wine 
will cover it when it is ftewed enough, 
aF 1 then 


» 
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then put in a wine ine glaſſe f full of Elder vi- 
negar, and ſerve it in with ſippets. 


To Soxce a young Pig. 


Take a young Pig being ſcalded ,boil it 
in fair water,and white Wine, put there: 
to ſome Bay leaves, ſome whole Ginger 
and ſome Nutmegs qua:xered, a few whole 
Cloves, boil it chroughly, and leave tf 
the ſame broth inan earthen pot. 


Je 

To boy! Flounders or Pickrels after the i 

French Faſhion. 

Take a pint of white Wine, the tops( 
young Thyme, and Roſemary, a lit 
whole Mace, a little whole Pepper, th 
ned with Verjuyce, Salt, and a piece  , 
ſweet Butter, and ſo ſerve i it ; this brof 
will ſerve to \ boyl fiſh twice or thrice! th 

- or fonr times. 
| qr 
To make fleſh of Apricor. h 
a 


Take Apricocks when they are gre: 
and pare them and ſlice them, and 
half their LwOge | in ns pers itto Þ 
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ſo putthem in a skillet, and as much wa- 
ter as youthinke will melt the Sugar, ſo let 

them boil, and keep them with ſtirrin 

till they be tender, and ſo rake them off, 

and ſcum them very clean, ſo put them 
. I forth of the skillet and let them ſtaqd.take 
© as much Sugar as you had before, and boil 
Fit to a Candie height, and then pur in 
ral. your Apricocks, and ſet them over a ſoft 
+ | fire, but let them not boyl, ſo keep them 
" I vith oft tirring, till the Sirupe begin to 
JF jellie, then put themin glaſſes, and keep 
;, | them for yournſe. —* 


Vi- 


To make fleſh of Deinces. 


Take Quinces, pare them, and core 
them, and cut them in halfs, boyl them in 
a thin Sirupe till they be tender, then 
take them off, and let them lye in Sirupe, 
then take Quinces, pare them, and 
quarter them, take out the cores, put as 
much water to them as will cover them, 
then boil them till they be very tender, 
and then ſtrain out the liquor clean 
from them , and take unto a pint of 
that liquor, a pennd of Sugar, put as 
A Se Bikes. much 
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much water to the Sugar as will melt 
ir, then boyle it to a Candie height!, 
then ſtir the Quinces that are in the 
Sirupe as thin as you can ; when your 
Sugar is at a full Candy height , putin 
a pint of the liquor, then ſet it over 
a ſoft fire ſtirring it leiſurely till rhe Su- 
gar be diſſolved, then put in half a pound 
of your ſlices, keeping it. ſtill ſtirring but 
not to bot], you muſt take the Jellie of 
Quince kernels, that have lain in water 
two or three hours, take two good ſpoon- 
fuls of itand put it to the fleſh, ſo keep 
it ſtirring leiſurely till ir begin to Jellie 
upon the fpoon, then put it into thin 
glafſes, and keep it in a ſtove. 


To ary Cherries. 


Take the faireſt Cherries, ſtone them, 
eake to ſix pound of Cherries a pound of 
Sugar, put them into a skillet, ſtraining 

. theSugar amongſt them as you put them 
in, then put as much water to them a5 
will boi] chem, then ſet them upon a quick 
fire, letthem boil up, then take them off, 

.and ſfrain them very clean, put them in- 
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elt | to an earthen pan or por, ſo let them ſtand & 
it, | inthe liquor four dayes,then take them up * 
the 8 and lay them ſeverally one by one upon .-” 
Pur F ſilver diſhes, or earthen diſhes, ſer them 
nf into anoven after the bread deing taken 
ver 8 out, and ſo ſhift them-every day upon dry 


u- diſhes, and ſo till they be dry. 


nd | 

Jut 

jy To ary Peaches. 

fer 
n- Take Peaches and coddle themi.take off 


ep the skins, ſtone them ; take to four pound 

lie of Peaches a pound of Sugar, then take 

ing a gally pot andlay a laier of Peaches, and 
a later of Sugar, till all be laid out, then 
put in halfa pint of water, ſo cover them 
cloſe, and ſet them in embers to keep 
warm,ſo let them ſtand a night and a day, - : 
then put them in 2 sxiller, and fec chem eg 


n, on the fire to be ſcalding hot, thea pur 
of Þ them into your pot again, and let them 
ng ſtand four and twentic houres. then ſcald 
m them again, then take them out of your 
as Sirupe, and lay them one ſilver diſhes to 
k dry, you may dry them in an Oven, when 


f, the bread is taken out, but to dry them #7 
in the Sun is better, you muſt rurn 3 


them * 
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them every day into clear Diſhes. | 
To boil Veal. 


Take Veal, and cut in thin flices, and 
put it into a Pipkin with as much water 
as will cover it, then waſh a handfull of 
Currants, and as much Prunes, then take 
a Court ronl, and cut it in long ſlices like 
2 Butchers skiver, then pur in a little Mace, 
Pepper, agd Salt, a piece of Butter, a lit- 
tle vinegar, ſome crumbs of Bread, and 
when it hath ſtewed two houres, take it up 


and ferve it. 
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To boil a Caponin white Broth. 


Trufſe a Capon to boyle, and put it in- 
to a Pipkin of water, andlet it boil two 
bours,and when it is boiled, take up a lit- 
tle of the Broth, then take the yolks of 
Eggs, and beat them very fair with your 
#. broth that you take up, then put it by the 
e- the fire to keep warm, ſeaſon it with gra- 
! © red Nurmeg, Sugar and Salt, then rake up 
your Capon, and pour this broth on it 
with a little Sack,if you have it, garniſh it 
4 with ſippets, and ſerve it, remember HF 
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boil whole Mace with your Capon , and 

Marrow,if you have it. 'l 
To 'boil a Capon or Chicken in white 
| Breath with Almonds. 


Boil your Capon as in the other, then 
take Almonds, and blanch them, and bear 
them very ſmall, patting in ſometimes 
| ſome of your broath to keep them from - 
oyling, when they are beaten ſmall 
enough, put as much of the uppermoſt 
broath to them as will ſerve to cover the 
Capon, then ftrain it, and wring out the 
ſubſtance clear, then ſeaſon it as before, 
and ſerve it with marrow on it. 


duo, AS SO A cow 


To boil Brawn. 


Take your Brawn four and twentie/7_ - 
houres, and waſh and ſcrape it four* 
or five times, then take it out of the water, *; 
and lay it on a fair table, then throw a : 
handfall of Salt on every coller, then} 
bind them up as faſt as you can, with 
Hemp, Baſs, or Incle, then put chem m- 
to yu kettle when the water boyleth, 
an 


ad when it þoileth, ſcum it clean, let it 
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boil: untill it be ſo tender that you may 
thruſt a ſtraw through it, then let it cool 
untill the next morning, by the ſouced 
meats you may know how to ſouce it. 


To boil a gammon of Bacon, 


Water your Gammon of Bacon twen- 
ty four houres, then put it into a deep ket- 
tle with ſome ſweet bay, and let it boil 
ſoftly ſix or ſeven houres, then take it up 
with a ſcummer and a plate, and take off 
the skin whole, then ſtick your Gammon 
\ full of Cloves, ſtrew on ſome groſs Pep- 

per, then cut your skin like Sippets, and 

m_—_ your Gammon, and when you 
erve it, ſtick it with bayes. | 


6 To bal a Rabbet. 


Flev and waſh a Rabbet,and ſlit the hin- 

der leggs 0n both ſides of theb ack-bone, 

' from the forward,and truſs them to the bo- 
dy, ſet the head right up with a ſciver right 

- down in the neck, then put it to boy- 
ling with as guch water as will cover it, 
-, whenit boyls,ſcum ir, ſeaſon it with Mace, 
+ Ginger, Salt, and Butter, then take a 
BM handful 
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handful of Parſley, and a little Thyme, 
boil it by it ſelf, then take it up, beat 
it with a back of a knife, then take up 
your Rabbet, and put it into a diſh, then 
put your Hearbs to your Broth,and ſcrape 
in a Carret root, Jet your broth boil a 
little while, put in*falt, pour it on your 
Rabbet, and ſerve it. | 


To boil a Mallard with a Cabbage. 


Half roſt your fowl, then take it off, 
and caſe it down, then put it into a Pipkin 
with the gravie, then pick and waſh ſome 
Cabbage, and put to your Mallard with as 
much fair water as will cover it, then 
put in a good peece of Butter, and let 
it boyl an hour, ſeaſon it with Pepper and 
Salt, and ſerve it upon ſops. 


To bul a Duck, with Turnips. 


Half roft her, then cover it with liquor, 


boil your Turnips by themſelves half an 2 


houre, then cut them in Cakes and pur 
them co your Duck, with Butter and Par- 


ſley chopt ſmall, and when it hath boiled 


half 
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half an houre, ſeaſon it with Pepper and 
Salr, and ſerve them upon ſops. 


To boil ( hickens, and Sorrel Sops. 


Truſſe your Chickens, and boil them in 
water and ſalt very tender, then take a 
g00d bandful of Sorrel, and beat it ſtalks 
and all, then ſtrain it, and take a Man- 
cher, and cut it in Sippets, and dry them 
.before the fire, then put your green broth 
upon the coals, ſeaſon it with Sugar, and 
grated Nutmeg, and let it ſtand untill it 
be hot, then put your ſippets into a diſh, 
put your Chickens upon them, ahd pour 
| Your ſauce upon it, and ſerve it. 


To beil a Pike in White Broth. 


Cut your Pike in three pieces, and boil 
it with water and Salt, and ſweet Hearbs, 
let it boil untill isftain, then take the yolks 
of half a dozen epps, and beat them with 
a lictle Sack, Sugar, melted Butter, and 
ſome of the Pikes broath,. then put it 00 
the fireto keep warm, but ſtir it often, 

+ leaſt it curdle, then take up your Pike, 
and put the head and tail together, uy 
cleave 


A 
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cleave the other peices in two, take out the 
back bone, and put the one piece onthe 
one ſide, and the other piece on the other 
ſide, but blanch all, then pour on your 
white broth, garniſh your diſh, with fip- 
pits, and boyled Parſlie, arid ſtrew on. 
pouder of Ginger, and wipe the edge of 
the diſh round, and ſerve it. 


T o bojle divers kinds of Fiſhes. 
Bat,Conger, Thornback,Plaice,Salmon, 


Trout,or Mullet, boyle any of theſe with 
Water, Salt, and ſweet Hearbs, when they 


boyle skum it very clean, then putin Vi- - _ 


negar, and let it boyle till you think it is 
enough, your liquour muft be very hot of 
the Salt, then take it off, you may let ix 
ſtand five or ſix dayes inthe liquour,. then 
if yon will keep it longer, pour that liquour 
away and put Water and Salt to it, or 
ſoucing drink, you muſt remember to let * 

our Mullets boyle ſoftly and your Thorn- 
back and other Fiſh very faft, you muſt - 
+ blanch your Thornback while it is warm, * * 

and when you ſerve any of theſe Fiſhes,. - 
ſtrew on ſome green Heards. 
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To make Sallet of all manner af Hearbs. 
us 


Take your Hearbs, and pick them clean, 
and the Flowers, waſh them clean, and 
ſwing them 1n a ſtrainer, then put them in« 
to a diſh, and mingle them with Cowcume 
bers, and Lemons, ſliced very thin, then 
ſcrape on Sugar, and put in Vinegar and 
Oyle, then 96 the floures on the top, 
garniſh your diſh with hard Eggs, and 
all ſorts of your Floures, ſcrape on Sugar, 
and ſerve it. 


T o ſtew Steakes between two diſhes. 


You muſt put Parſly, Currans, Butter, 
Verjuyce, and two or three yolkes of 
Eggs, Pepper, Cloves, and Mace, and fo let 
them boyle together, and ſerve them upon 
ſops, likewiſe you may doe ſteakes of Mut- 
ton or Beef. 


To ſtew Calves feet. 


Boil them, and blanch them, cut them 
in two, and put them into a Pipkin with 
ſtrong broth,” then pur In alittle pounes 
| 0 
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Put your Sitty or Fivunlers, into a 


deep diſh»writh? bite Wine = Wk 
bk Bainer ah#idibdta] 


ſalt, Ter thel' MINE a "e 7 ak 
a handful of Pitfley, and it, theh 
beat it with hEVack bf a 1hiF& then take 

the yolks of three of ut Eggs; avid beat 
F- 16tre of yout fiſh"brorh, then 
diſh'up Your fiſh on 
wour ſmce, ſcrape*on Sugar, and ſerve 


"-" 'To few. # Rabber. 
Half rbft it, then aKk&-ir off whe" ſpit, 
* afdcini in littfefietes, and Yor it in- 

, .- f0'7 Ur wick the 4 
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Half coſt if, rhen cut it. into pieces, and 
put it into 2 diſh with che gravie,..and: put 


& h i TT .4 Ama: 4 2& DF | 
To ftew cold Chichens. 
6 vt *& 5% "#2," ""» 


, Cut them upin pieces, put them into 
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to 
2 Pipkin,of fhrong Kroeth; and a gicce of 
butcer;,thengrate Fngrady ws jt 
meg, thicken your, \hrochawih at, 
ſon your meat with- groſs ;Pepper and 
Sale, diſh-it upon Gppets, and fexve. it. 


7e male Palbfe won fe 


we US n 1.77 1,5; 
Take" almoſt a ;prok pf Gowery wet. it - © 7 
with ewo pannd of og Apa > 
fuer, then wet yothPaſtie, pargtthe yolls +? 
of eight or ten kgs, \make it reaſonable , +, 
lithe paſte, then roul it oye, and ſay on a, 5 
fuer ; 'Firſt lay 8 your paſte 
, 2 
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: * 5 on your if Veniſon, cloſe it, pinke 
\ tt, baſte withburter, and bak & it, when 
you draw it out, baſte it wy butter. 


Towaks Paſte for 4 Pie to hey hewgs” 


Your flower wuſt be of Rye, and your 
liquor but cy By water, make 
ILNEEIEED your 
Coffin very our neck any 
ſides be oy - ck, yourid alſo. 


To make Pat *& 4 Cafterd. | ; 


Your Liquor: muſt be | water, | 
make” your - paſte n- roul }| | 
ont your paſte, and if you would make 
a great Tart, then afels, and when you 
have done, cur: out the bottome a little 
from the fide, then roul out a thin ſheet 
of paſte, lay a paper under ic, ftrew flower 

it may nor ſtick to it, then ſer your 
'coffifi on it of what faſhion you will,chen 
_y i0end ”- it, and _ it 


y To mt wo for barred Leaves. 
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Take a pottle of Flower , put thereto 
— Ganger, 


- 


Ginger * and Nurmegs 

Milk, yolkes of ins wn _—_ I Sale, 
make it up into ein ready then- bacter 
a Paper, the" loaves on it; then 


bake thetn, w 51 fry baked, draw 
them fotth! and. cut in Cakes, but- 
ter thera hen ſer them as they were ſcrape 
on Sugar, aad ſerve them. 


To make Paſte for Diaplite. 


Seaſon ybur flower with Pepper, Sale, | 
and Yeſt, let your water be more then 
warm, ch6n make Sem up hke Manchets, 
bue let them be ſomerwhas lictle, then put 
them int yout witer when irdoyleth,and 
les them bott an hour, een aprgs 


To make Puſſe-paſte. 


Take a quart of flower, and a pound 
and a half of burrer, and "work the half 
pound of butter dry i into = flower, then 
put three or four Egg to it r, and as much 
cold water-as willmake i ie oe lug ce ,then 
work it in 4, piete of a foot 
ſtrew a little flower on the rgble, ang rake 


it the end, be tit untill itNreech long, 
by 2 EG 41105, 304i 
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er, and 
the = of lik ws 
aoT tGuf'it y 
of bong 
with a Var: IT poo * ma be lithe, 
then cake little bits of oe. utter, and 
ſtick it all oyer.. then fold u 
your paſte doſe, at 0 it '40Wwn with 
your-rowling pin, and rqul it out again, } "? 
and {p doe oa or fix times, then uſe 0! 
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Your fk ging bouts, befor 
ſtyfle i e 1t wi er nea 
on A chopt 5 Gap Vith" Par- 
, th £ 


Te has fillets of-Bref,, or clods, inflead 


I - > 191,09 red Deer. 


wg. Firſt te 5 your Beef, and? lar] it very 
"Wick, then ſeaſon it with Pepper and 
Salt, Ginger, mY es, and Mace good 
; ;Notg,, cal ors Pepper and 
f BV=I 5 would d oe ca wot | 
n lol i; and when'"it "> bh 
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Seaſan ago wt Car- 
rans, wheo os | 
of three or wa them with þ 


Verjuyce or wr ha Ny Sager, and grated 
Naornyy wi into. =_ Pe, ©, Je. op 
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"'q ake quther bones, and adam 
him, then prick his back "together again, 
then perboil Gil dim, ſeaſon him with pepper 
and falr, ſtick ſome. Cloyes inthe breaſt 
ofhim. pls, lard 19, him into % 
your Coffin with Butter, inhis. ſoxt you 
may bake 3 Gooſe, Feafant, —__ 


To Fe bake, 4 Har 


+6 


- | pn - $0 lr nee 
. "By "1 That Gemtlewamans Danes 
| mih-al org of ſpioes, a werk it up 
with three or fout yolks of Eggs then lay 
ſome! of it all over: the botrome of your 
pie, then lay on ſome Lard,. and ſo doe 


vacill you dave laid, on all, then bake it 
well with _ ſtore of ſweet butter. 


To bake et or Wardews fo, as the 
| True los red, the craft whete. 


; Your Wardens muſt be fiewed inaPip- | « 
kin with Claret Wine, Sugar,Cinnamon, | \ 
and Cloves,then cov Pipkia witha | # 

' 
| 
| 


ſheer of paſte, and let ſtand in the oven 
five or ſix hontts, then raiſe -a Coffin of 
ſhort-paſte , put in your Wardens with 
ay and put it into the Oven, when it 
hathſtoodamhoure, take it out and waſh 
' 1e with oy and Butter,then ſcrape 
on Sugar, and putitin 4 quarter of an' 
hour more, dx it will de'red upon the 
ow” ſcrape on Sugar and ve it, 


ht To bake Checks of Veal. 


3 frboll.evo pound of the lean fleſh of 
B a, Veal; ſo it may be eaten, mince 
- "ng coma RR 


ATIWC ; 
of Beef Suer; then feaſon it witty Bizkay 


Dates, and Carrayays, Roſemater,, Sug th, 
Raiſins 6f the Sur ead; Carrants, Clores, 
Mace, Natmeyg,” and -Cinnamony- then 


minple them i, nah  W-your your 
rar; Argon 


he 0 Baks 4 wee Pie. 
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ſon your chicken with Nutmeg, Salt, 
epper, and Sugar; then put:himcinco 
yonrnoliG, then take fome Martow-aad 


Naſorwirh che ſggne ſpice, then eoul it in 
olk» of Eggs, 4fid hapit on your Chic- 
f Len wirh mmced Dares; and good fore 


lr | of buner; then baker, and put-in- a lit- 
t | tle Suck, or-Muſcudine , or | white Wine 
1 and Sugar, ehen ſhake it, Grape on Sagar, 
: 
I 


and ſerve ic. 
To bake a Steak, Pie. 


Cut a neck of Mutton in{fiaks, 
them with z cleaves, ſeaſon them: 
pepper and ale, and Nutmeg, 
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, Golan che palp ofamdpplc, pucim 3.quar 
pf apimof V ; and/ as auch 
* * white Wine with a liagle Sugar, 'warm it 


well; and pour it over your ſteaks , then 
ſhake 4t, \ehat rtber and the liguoc 
may mingle together,ſcrape en Sugar and 
ſerve it. 


= ee helices Pudding 


ie CS 4 4 
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, and.Qvexm; mingle W 
colotogeer.and puttin iago' a-difle fie for 
Fee fle, in-leſſe chen an hour icwill be 

d, then x64 on Sugar, and ſerve 


x To bake 4 Florextine. 


ke the kidney of « loin of Veal, or 
ag:0f a:Capon,: or the leg” of [ 
me momnagager ng mare 


it and cuc <the-paſteground by the dricy 
of the diſh, then -eag'round- abagn dike 
Virginal keyes, then turn up one, and let 
the other lie, titen pike it, cake ity ſcrape 
on Wyar,and yh a it. 
| $343 7} 7 
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i {bs —_ aire A Fed's ” 
and chogrthe bhen: take phone 44" 


of 'focit © 
cream dCi 
dave. 


on. rs ade d Sugar, then _ 
raiſe. np abe_ gu of rhe..breaſt of Veal, 
and pat im-yous ſtuffe, .pavok ie 'up coſe | 
with zakeyer, 'then' roſt-it; and baſis. i 
with butter, when i 't.xs *paſted, , Wring.on 
the juyce of Lemon, ard ferve it. ® _ *, 4 


To LY A Hare! 4 | 

#5 FI.P 14 434 ' Re... ; 
 'Caſe-ynar-Hare , tbut- cat-yot-of har + 
©.  eares;afſr her legs, | | 
dry heowith's cloth; thew 7 


” 


pay bl Shodllder of Horton. 
Roaſt it with a : = fire that the fat 


may d Wm youthink itis 
under it, andlaſhic 


,—-»-£ knife ob, bt but 


Seder wil woe nog bog ont pod 


i _ no more 1 &, pat 
| 'vnte the, gravy (« plac of white 
Vinegar, a handful of Capers.and Olives, 
Five or ſix blades of Mace, and 4 handful 
'of Sygar, and {tewy all theſe together, and 
" aye og your meat. | 


To reaſt a Neats- - FO gue. 


y 

4 " Boyle him,and blanck him, on out the 

'# meat at the butend, and mingle it with 
. -Bdef-fackas much es an Egge, n ſeaſon 
i= with Nurmeg, and Sugar, Dates, Cur- 
Tis, and yolkes of raw Eggs, yhen. put 

P your 


"a Br = 
itftew 4 litcle vile; then” 
your Tongue, and ſerye it. | 


* BW \ 


fa Toreoaft a Pig with 4 Publng in bis belly. 
wn Fley-a far Pig; traife hi 


hr over hi back, b 
&| i? 4 
b, 

« 

ie 

di | waſky : 
with a litcle Nutmeg and Glriger, 

4 | jc, and taker up 85 fiſt as You | 
your ſauce be Vineger, Butter, # {In 
the yolk of a hard Egge minced, and «© 
it hor. | -*— | 

' Ty ria « Ingof Mann, gs 

n $ p | 

| Car les in x Leg"of Wah" 2 

© | Knife, chen cliraft in flices bf Kid#yuer, 

- | and Rik it with Cloyes, roaſt is with, F 


i z . . 's 
EA £O x - of : 


the hq 
up yout Marton, —_ the ft 
Ik ml 6 EL 


hs” [5 rouſt a Went of Mutrop. 
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ia coated dey. it with Mancber. 
Has uyneg, then A IpERrd om 


- 


q | s d 
= - 0 roaſh, a Shoxlacr or Hannch of Veniſon or 4 
yo AG ma of poten" 


*s Take" _ he hack and} Lo 
: == gk 

chen rake balfa/pi hw 

oOdw-- 2m Ginger, i, and 
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To roaf a ShouldePor Fillet of PWR" 


&; : 
'4 3» « 
Yu, > » * 8; _ 
an _ 


TakeParſly; 


thefts Vi | 
boyle ,- our” mear'ts Toafren' 
this ſauce 0n it, and Rite. © 
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them, and fry them with ſwect Butter, then 
boyle ſome Parlly and beat it very tender, 
put to if Vinegar, Butter, and Sugar, heat 
ithot, then diſh up your Feetup-n ſippits, 
pour on your ſauce, ſcrape on ſome Sugar, 
and ſerveit hot. 


To fryT angues. 


Boyle them, and blanch them, cutthem 
* Jin thin ſlices, ſeaſon them with Nutmeg, 
FJ Sugar, Cinnamon,and Salt, then put there- 
to the yolkes ofraw 'Eggs, the'core of a 
JLemon cut in ſquare pieces like a Die, then 
fry themin ſpoonfuls with ſweet Butter, 
*Flet your ſauce be white Wine, Sugar , 
and Butter, heat it kot, and pourit on 
your Tongues, ſcrape on Sugar, and ſerve 
"Jt. 


To mak Frittcys. 


| Make your Batter with Ale, and Eggs; 
1 and Yelt, ſeaſon it with Milk, Cloves, 
»IMace, Cinnamon, Nutmeg, and Salt, cur 
{your Apples like Beanes, then put your 
Apples and Butter together, fry them in 
: H boyling 
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boyling Lard, ſtrew on Sugar, and ſerve 
them. 


To ſonce Brawn. ta 


Take up your Brawn while & be. hotf jn 
out of your boyler, then cover it with Salt, {| : 
when it hath ſtood an hour, turn the end 
that wis underupward, then ſtrew on Salt 
upon that, then boyle your ſoucing drink, 
and put thereto 4 good deal of Salt, when 
it is cold, put in your Brawn with the Salt th 
that is about it, and let it ſtand ten days {| þ; 
then change your muy drink, ang as} 
you change your ſoucing drink put.in Salt, gq, 
when you ſpend it, if it be too ſalt, change} pe; 


Kin freſh drink. » Jinſ 
bk 

To ſouce a Pig. do 

Vi 


Cut of the head, and cat your Pig intof[the 
two fleikes, and take out the bones, then}4z, 
take a handful of ſweet Hearbs and mince 
them ſmall, then ſeaſon your Pig and 
Hearbs with Nutmeg , Ginger, Cloves 

Mace, and Salt, than ſtrew your Hearbsinf 7 
the infide of your Pig, then roul chem upfane 
like two Collers of Brawn, then bind thelfthe 
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ina clpth faſt, then pur them a boyling in 
the boyling pot, put in ſame Vinegar and 
Saf, when they are boyled very tender, 
take them off, let them ſtand in the ſame 
| liquour two or three dayes, then put them 
ot 9 into ſoucing drink, and ſerve it with Mu- 
lt, J ſtard and Sugar. | 


nd / 
q To ſance Feles. 


ens Take two fair Eeles and fley them, cut 
ath them down the back, and take out the 
'&,f bones, and take good ſtore of Parlly, 
| as Thyme, and ſweet Majoram, mince them 
ut,f fmall, ſeaſon themwith Nutmeg, Ginger, 
gel Pepper, and Salr, ſtrew your Hearbs in the 
inſide of, your Eeles, then roul them up 
bke aColler of Brawn, put them into a 
cloth,and boyle them tender with Salt and 
Vinepar, when they are boyled, then take 
iofthem up,let it be in the pickle two or three 
" dayes,and then ſpend them. 
nc 8 


and To fouct a Breaff of Veal. 
[= 
Sit 
| 


Take out the bones of a Breaſt of Veal, 
and lay it in water*tenor twelve houres, 
Mithen take all manner of ſweet Hearbs and 
= AD mince 
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mince them ſmall, then take a Lemon and 
cut it in thin ſlices, then lay it with your 
Hearbs in the inſide of your Breaſt of 
Veal, then roul it up like a Coller, and 
bind itin a cloth, and boyle it very tender, 
then putit into ſoucing drink, and ſpend 
it. 
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To ſouce a Teneh or Barbell. 


Firſt cut them down the back, then 
waſh them, then put them a boylingwitt 
no more water then will cover them, wher 
they boyle, put in ſome Salt and Vinegar 
ſcum it very clean, when it is boyled e 
nough, take it up and put it into a diſt 
fit for - the Fiſh, then rake out the bones 
pour on as much liquour as will cover i 
with' grated Nutmeg, and pouger of Cin 
namon, when it is cold ſerve it 


Pe FF ., qo wwe AMR © - .£. 
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Toſouce a Fillet of Veal. 


1 ake a fair Fillet of Veal and lard 
very thick, but rake out the bones, ſeaſa 
it with Nutmeg , Ginger, Peper , *t 
Salt, then roul it up hard, let your lique 
be the one half whute Wine, the other 


f x 
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VT Water, when your [iquour boyleth putin 
our | 12ur mear, with Salt, and Vinegar, and 
Y ; the peel of a Lemon, then ſcum ir very 
Sy clean, let it boyle untill ic be tender, then 
by an take it not upuntill ic be cold, and ſouce 

n f it in the ſame liquour. 
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To marble Beef, Mutton, or Veniſon. 


Stick any of theſe with Roſemary and 
hon Cloves, then roaſt it, being tirſt joynted 
very well, then baſte ic otren with Water 
and Salt, and when it is throughly roaſted 
gar fake itup and let it cool, then take Clarer 
Pl Wire, and Vinegar, and as much Water, 
4:f boyle it with Roſemary, Bayes, good ſtore 
of Pepper, Cloves, Salt, when it hath 
boyled an hour take it off andlet it cool, 
then pur your meat into a Veſlell, and 
cover it with this liquour and Heavbs, 
then ſtop it up cloſe, the cloſer you ſtop it 
the longer it will keep. Fre 


To marble Fiſh. 


' Take Flounders, Trouts, Smelts, or Sal- 
mons, : Mullers, Makrels, or any kind of 
ſhell Fiſh, waſh them, and dry them with a 

"a he, H 3 cloth, 
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cloth, then fry them with Sallade oyle or 
clarified Butter, fry them very criſpe, then 
make your pickle with Claret Wine, and 
fair Water, ſome Roſemary, and Thyme, 
with Nutmeps cot in ſlices, and Pepper, 
and Salt, when it hath boyled half an hour 
rake it off, and let it cool, then put your 
Fiſh into a veſſell, cover it with liquour 
and Spice, and ſtop it cloſe. 


To make a T art of Wardens. 


You muſt firſt bake your Wardens1na 
pot, then cut them in quarters and core 
them, then put them into your Tart, with 
Sugar, Cinnamon, and Ginger, then cloſe 
up your Tart, and when it is almoſt baked 
doe it as your Warden Pie, ſcrape on Su- 
gar, and ſerve it. 


To make aT art of green Peaſe. 


Take green Peaſe ad ſeeth them tender, 
then pour them out into a_ Cullender, 
ſeaſon them with Saffron, Salt, and ſweet 
Butcer, and Sugar, then cloſe |, then bake 
it almoſt an hour, then draw ir forth 
and ice it,*put in a little Verjnyce and 
y | ſhake 
Ec 
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ſhake it well, then ſcrape on Sugar, and 
ſerve it. | p 


To make 4 T art of Rice. 


Boyle your Rice, and pour it into a Cul- 
lender , then ſeaſon it with Cinnamon , 
He ag co and Pepper, and Sugar, 
the yolkes of three or four Eggs, then 
put it into your Tart with the juyce of an 
Orange, then cloſe it, bake it, and ice ir, 
ſcrape on Sugar, and ſerve it. 


To make «a T art of Medlers. 


Take Medlers that ezre rotten, + then 
ſcrape them, then ſet them upon a Cha- 
fingdiſh of coales, ſeaſon them with the 
yolkes of Eggs, Sugar, Cinnaman, and 
Ginger, let it boyle well, and lay it on 
paſte, ſcrape on Sugar, and ſerve ſt. 


To make a T art of Cherries. 


Take out the (tones, and lay the Cher- 
ries into yapr Tart, with Sugar, Ginger, 
and Ci n, then cloſe your Llart, | 
bake it, and ice it, then make a firupe of 

| H4. Muskas * 
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Muskadine and Damask-water, and pour 
this into your Tart, ſcrape on Sugar, and 
ſerve it. 


To make a T art of Strawberries. 


Waſh your Strawberries, and put them 
into your Tarr, ſeaſon them with Sngar, Þ} \ 
Cinnamon, Ginger, and a little red ,Wine,' | ; 
then cloſe it, and bake it half an hour, ice |} | 
it, ſcrape on Sugar, and ſerve it. | 


To make a T art of Hips. 


Take His, and cut them, and take out 
the ſeeds very clean, then waſh them, ſea- 
ſon them with Sugar, Cinnamon, and 
Ginger, then cloſe your Tart, bake it, iec 
it, ſcrape on Sugar, and ſerveit. | 


To make a Pippin Tart... 
Take fair Pippins and pare them, then 
cut them in quarters and core them, then 
ſtew them with Claret Wine, Cinnamon, 
and Ginger, let them ſte f an hour, 
then pour them out into a Gender, bur 
break them not, when they are cold lay 
them 
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them one by one into the Tart, then lay 


d | on Sugar, bake it, ice it, ſcrape 0n Sugar, ® 
and ſerve it. 
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To ſeald Milk after the Weſtern afpion. 


N When you bring your Milk from the 
», | Cow ſtrainit into an earthen pan, and let 
H it ſtand rzo houres, -then ſer it over the 
© | fireuntill it begin -to heave in the middle, 
then take ir off, but jog it as little as you 
can, then putit in a room where it may 
cool, and no duſt fall into it, this Milk or 
Cream you may keep two or three 
C dayes. 


To make a funket. 


Take Ewes or Goats Milk, if you have 
gieirher of theſe then take Cowes Milk, 
and put it over the fire to warm, then put * 
4 in a lictle Runnetto it, then pour it out 
into a diſh and let it cool, then ſtrew on 
Cinnamon and Sugar, then take ſome of 
your aforeſaid Cream and lay on it, ſcrape 
on Sugar, agd ſerve it. (q 
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Tomake Bonny Clutter. 


Take Milk, and put it into a clean 
earthen pot, and put thereto Runnet, let 
it ſtand two dayes, it will be all ina curd, 
then ſeaſon it with ſome Sugar, Cinaamon, 
and Cream, then ſerve it, this is beſt in the 
hotteſt of the ſummer. 


To make a whitepet. 


Take a quart of Cream and put it over 
the fire to boyle, ſeaſon it with Sugar, 
Nutmeg, and Cinnamon, Sack, and Roſe- 
water, the yolkes of ſeven or eight Eggs, 
beat your Egps with Sack and Roſewater, 
then put it into your Cream, ſtirre it that 
it curdle not, then pare two or three Pip- 
pins, core and quarter them, and boyle 
them with a handful of Raiſins of the Sun, 
boyle them tender, and pour them into a. 
Cullender, then cut ſome ſippits very thin, 
and lay ſome of them inthe bottome of 
the diſh, and lay on half your Apples and 
Currans, then pour in half your Milk, then 
Jay on more ſippits, andthe reſt of your 
Apples and Raiſins, then pour onthe go” 
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of your Milk, bake it, ſcrape on Sugar, 
and ſerve it. | 


To make a Pudding 1m haſte. 

Takea pint of Milk, and put thereto a 
handful of Raiſins of the Sun,and as much 
Currans, and a piece of butter, then grate 
a Manchet, and a Nutmeg alſo, and pur 
therero a little flower when your Milk 
boylech, pert in your bread, let it boil a 
quarter of an hour, and putina piece of 
butter in the boyling. of ir, and ftir it al- 
wayes, then diſh it up, pour on butter, and 
ſerve 1t. | 


To make a Pudding in a Diſh. 


Take a quart of Cream, put thereto a 
pound of Beef Suet minced ſmall, put it 
ro your Milk, ſeaſon it with Nutmeg, 
Sugar and Roſewater , and Cinnamon, 
then take ſome ſeven or eight Eggs, and 
beat them very well, then take a caſt of 
Manchets and grate them,and put unto it, 
then mingte theſe togerher well, thea pur * |: 
it into a diſh, and bake ir, when it is ba- 
ked, fcrape on Sugar, and ſerve it. - 
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To Boil Cream. 


' Take a quart of Cyueam, and ſet it a boj.- 
ling with Mace, whileſt your Cream is 
boyling, cut ſome thin ſippets, then take 
ſeven or eight yolks of Eggs, beat them 
with Roſewater, and Supar, and a little of 
your cream, when your cream boileth , 
take it offthe fire, and put in your Eggs, 
and ftir it very faſt that it curdle nor, 
then put your ſippets into the diſh, pour 
in your cream and let it covl, when ir 
is cold, ſcrape on Supar, and ſerve it. 


To draw Rutter. 


Take your Butter and cut it into thin 
ſlices, putit into a diſh, then put it upon 
the coals where it may melt le(ſurely, ſtir 
it often, and when it is melted pur in two 
or three ſpoonfuls of water, or Vinegar, 
which you will, then ſtir and-beat it untill 


it be thick. 


Laay of Arundels Manchet. 


Take a buſhel of fine Wheat-flower, 


twenty eggs, three pound of Exeſh luv, 
then 
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then take as much Salc-and Barme, as to 
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the ordinary Manchet, temper it rogether - 
with new Milk prettie hot, then let it 
lie the ſpace of half an hour to riſe, ſo 
you may work it up into bread, and bake 
it, let not your Oven ba too hot. 


Tos bul Pigeons. 


Boil them in water and ſalt,take a hand- 
ful of Parſley, and as much Thyme ſtript, 
two ſpoonfuls of Capers minced altoge- 
ther, and bail itin a pint of the ſame li- 
quor a quarter of an hour, then put in 
rwo or three ſpoonfuls of Verjuyce, two 
Eggs beaten, let it boil a little, and put to 
a lictle Butter, when you have taken it off 
the fire, ſtir this altogether, and pour it 
upon the Pigeons, with ſippets round the 


diſh 
A Florendine of ſweet-breads or Xhbelins * 


Parboil three or four Kidnies,and mince } 
them ſmall, ſeaſon them with Nutmeg,one | 
ſtick of Cinnamon, beat as much Sugar 
as will ſweeten it, and a pennie loaf gra- 
ted, and the Marrow. of three bones m - 
= - good . 
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od pieces, anda quarter of a pound 
of Almond paſte, a glaſs of Mallego Sack, 
two ſpoonfuls of Roſe-water, a grain of 
Musk, and one grain of Ambergriece,and 
a quarter of a pint of Cream, three or 
four eggs, and mixe it altogether, and 
make it up in puffe paſte, and bake it 
three quarters of an hour. 


4A Park Pie. 


Boil your leg of Pork, ſeaſon it with 
Nutmeg , and Pepper, and Salt, bake it 
five houres in a high round Pie. 


A Chicken Pie. 


Scald and feaſon your Chickens with 
Nutmegs, as much Sugar as Ginnamon , 
Pepper and Safr, then put th-m into your 
Pie, then put three quarters of quartered 
Lettice, and fix Dares in and a 
handful of Goosbernies, and half a fliced 
Lemon, and three or four branches of 
Barberies, and a litcle Butter, yon may 
uſe to four Chickens three Marrow bones, - 
rould in yolks of Eggs, and Ringo roots, 
and ſome preſerved Lettice ; make a on 

| - 
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dle, and put in when the Pie comes out | 


of the oven, an hour and a balfis enough , 
to ſtand in the oven. 4 


4 Lamb Pie. 


Take the ſame Ingredients you did for 
the Chicken pie , onely leave out the 
Marrow, the Ringo rovts, aud the preſer- 
ved Lettice, make you? caudle of white- 
Wine, Verjuyce and Butter, put it in 
when your pie comes out of the oyen. 


Saxce for a foonlder of Mutton. 


Take a ſpoonful of Hearbs,and as many 
Capers, half a pint of white Wine, half a 
Nutmeg, and two Eggs, when it is boiled 
put a piece of butter to the pgravie, when 
"tis boiled,rake it off,and put the butter in. 


A Lamber Pie. 


Take ttee or four ſweet-breads of 
Veal, perboil and mince them very ſmall, 
then take the curd of a quart of Milk, 
turned with three Eggs kd: h#lf a pound 
of Almond paſte, and a penny loaf gr:- 
ted, mingle theſe rogether, then take a } 

SG; _ ſpoonul. 
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ſpoonful of ſweet . hearbs minced. very 


mince it, then ſeaſon all this with a quar. 
ter of Sugar; and three Nutmegs, then 
take five Dates, and a quarter of a pint of 


fuls of Roſe-water, three or four Marrow 
bones, mingle all this together, exceyt the 
Marrow, then make it up in long þboles 
about the bigneſle of an Egg, and in eve- 
ry bole put a good piece of Marrow, put 
bub into the pie, then put in a quarter 
of a pound cf butter, and half a ſliced 
Lemon,then make a caudle of whife wine, 
Sugar and Ver;uyce, put it in when you 
take your pie out of tbe Oven, you may 


F 


uſe a grain of Musk and Ambergriece, 


An Oſter Pie. 


Seaſon your Oyſters with Nutmeg, Pep- 
per and Salt. and ſweet hearbs, your Oy- 
ſters being firſt thrown into ſcalding wa--/ 
ter and parboiled, ſeaſon them and pue-: 
:hem into the Pie,puttwo or three blades.y 
of Mace, qnd half a ſliced Lemon, an 
the marrow of two bones rouled in the 
yolks of Eggs and ſome butter, then let 
your 


1, alſo fix ounces. of Oringado and- 


Cream, four yolks of Eggs, three ſpoons. 
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choaks and quarter them, and. taks 
meat frow the Leaves, { i wich L 
anounce of Cinnamon, und half an a 
of beaten Nurmepx;acd two ouncezof Sue = 
glr,and put them igto your pie, and boild 
marrow rold in yolks of Eggs,aull ſix 
blades of large Mace, Lemon lliced, fix 
quartered Dates, and a quarter of a pound 
of Ringo roots, half a of f freſh 
butter ; then let it ſtand in the Oven one 
houre; and when you take it out put & 
caudle into ' your pie, of white 
Wine, Sugar, and Verjuyce-  * 

1 -- c& 
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F062 55 {atver foot Pie. | 


Mince.your Calves feet very ſmall then 
ſeaſon them with two Nutmegs, and three 
ers dfat-oune of Cinnamon , one 

. quarter:ofapound of Super, half « pound 
-of Currants, two Lemon peels minced;and 
ren Dates minced, three ſpoonfuls of Roſe. 
» water, and half n pound of freſh butter, 
bake it an bour, and put acaudle into «, 


# A Shkerret. Pas. 


: Take aquarter of 2 peok of Skerters 
.blanched, and ſliced, ſeaſon them with 
three-Nutmegs, and-an ounce of Cinns- 
mon, and three ounces of Sugar, and trh 
_quertered-Dures, and the Marrow of three 
-bones rouled in yolks « of Eggs, and «hc 


. quarter of a pound of Rinps roots,:r0( | 
-preſerves Lertice, « Greed Lane bac | 
ledes of Mace, three or -four.branches|: 
of preſerved Barberies, and half a poutd|: 
of Butter, then let it ſfland one hour in|: 
Ve oven, then put a caudle made of white]. 


—_ 


Bu % & 


Wine, .Verjuyce, Bucter, and Sygaty pur it: 
, | into] -_- 


«* 


BAATBAbanD 


cut ifin chin flices all from the bone, 


\Sakt-as there is reaſoning, then take ® 


SET IL ILEELSS 


f 
e 
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' into the pye when ic comes out of the 


GVen. 
4 Caluer head pie for Supper. 
Boil your Calves head almoſt enough, 


ſonit with three beaten Nutm 
4cr of an ounce of Pepper, 


2s much 


{poonful of ſwcet hearbs minced fmall,and 
wo ſpoonfuls of Sugar, «ml two or three 
Hartechoak bottoms boyled,and cnt them 
in thin lices, and the Marrow of two 
bones, rouled in yolks of Eggs,e quagter 


of z pound of 'Ringo roots, and a quarter 
'of a ponnd of Cnctunts, then vet" e jet 
your pie, and put 4 quarter of a pound of 


butrer, and afliced Lemon, three or four 
blades of Mace,” three or 'four quartered 


'Dazes ,let it ftand an hour or more in the 
: oven; then when you take it ont, put in- 
'to it” a caudle made of Sugar, white 


: Wine, Verjuyce, and Butter. 
A Lark Pie. 
Takes doſen of Larks feaſonthrem with 
TY I 2 foul 


gy_—Y 
—_ 
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ſotir-Nnemeps, and half an ounce of 

a quarter of an ounce of 'Mace-beateii; 
then take the Lumber ' pie meat, andfill 
their bellies if you will if not, take hdfc4 
pour! #f fuer, and one ponnd of 'Muttog 
rtinc&d halt a pound of Raiſins of the Sun, 
and fix Apples mineed altogether very 
ſmall, then ſeaſon it with a Nutmeg, Pep- 

r and Silt;an4 one Foonfil- of fweet 
v1 pally a Lemon pee] n inced,one pen- 
ny loaf grated ,a-quart& oF'& pint oftiexam 
two or three fpoonfuls of Rofewater,rfee 
ſpqonfuls of Sugar; one-or two: ſpaonfuls 
of ver jayce, then make this in bults} wild 
PW it into their beſfies,and put-yoor Litths 
4n your Pie, then pat your Merrow Yofd'm 
| -olks of Fggs n70n the Tarks, '#nd lavye 
Mace. and fliced Lemon; 'and fref#buerer, 
let it ſtand inthe oven an hour; when'ytlu 
rake it ovt, make yoar'extidle Of buttt, 
Sugar, and white Wine vinegar, put it 1n- 


Pd 


to the pie.” - © 


""'* A*bls Neats tomene for Supper: 

- **Boil your tongue till it be tender; bfarth | - 

_ ſtand cutit intb:#t pieces; ſeaſon it vith a 
Nutmeg, and ghuirrer of an ounce bf Pep- 

\ per, and'a& much Salt as ſeaſoning then 
A's - 6 : rake 
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take i ounces of Cucrants, ſeaſon altogey; 
ther,aad-pur itinto che pic, chen pur a Le-. 
moo ſliced, and- Dates, and bucter, tligg, 


=E*r.! 


4 | bakeig,and Jer it ſtand 0ac ,hour and. a, 
ds | half, then make-a caudle. of white wine, 
n, | andverjuyce, fugac, and eggs, apd -pnt ig 
fy | inwhenyou takeit out of the Oven. 
6 A cold Neare-tougue Pear, 


im | --- A our*'tonane being boyled, TITS, 
& | and lard&Y wich Pork of Bayxos, ſeau'.. .£ 
vis | . with che lame Ingredients the Deer bach, 
*d | hat is three Nutmegs, three races of crtn- 
ger, half ag ounce of Clovey and Mage 
together, and half an ounce of Pepp?., 
beat your ſpices alcogecher,more ſalt chen 
ſeaſoning ,and likewiſe lay in the ligugp, 
bake it two .houres, hug put one p.Þund 
ef butter in your. Pye before you-l1d 1t, 


4 wha 
A Potato Pie for Supper. 


Take three pound of boyled (and blan- 
zh | - ched Potatoes, and 3 Nutmegs, and-balf 
dx] an ounce of -Cinnamea,gþeaten, together, 
p- | . and three. ounces of Sugas, ſeaſon your 
ken] Potatoes, and put them I WRFonen 
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rake the marrow of three bones, rouled 


in yolks of Eggs, and ſliced Lemon, arid- 
Ixrge Mace, and'half a pound of butrer, 
ſix Dates quartered , put this into your” 


pie; and ler it ſtand an hour in the oven ; 


then make a ſharp caudle of butter, Su- 
gar, Verjuyce, and white Wine, pet it in' 


when you take your Pte out of the oven, 
Pigeon or Rabbet Pie. 


Take one ounce of Pepper, md more 
Salr,. then ſeafon' your Pigeotis or 
Rabbets, and take two Nutmepgs prated 
with your ſeaſoning,” then [xy your Rab 
det inthe Pie, and one pound of burter;'if 
you heat the pie hor, then pit in two of 
three ſlices of Lemon, and rwo or thret 
blades of Mace, and as many brahches'6f 
Rarderi&s, and a pood piece of freſh But- 
ter melted, then rake it, and let ir' ſtand 
an hour and half, bur pot not in the freſh 
-butrer till it comes out of the oven. | 


hog Py oo Page.” 
" Break Mt three: pints of fow- 
-&,indkdit with ld witer! leg rotf itvik 


2& 
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pretty chick and fquare, theg take ſo much” 
Butcer as paſte, and lay it in-.rank, and di- 
vide your Butter ia five pieces, thar you 
may hy iton at five feyerall times, xroul- 
your paſte very broad, and take one part. 
of the ſame Butter 1n little pieces all over: 
your paite, chen throw a bandtul of fow- 
er lightly ona , then fold up your paſte 
and beatit with a rouling pin, ſo roul it 
out again, thus doe five times and make 
it up. 


JE | JC: A Pudding. | 
\ Take a quart of Cream, and two Eggs 
Fd har ſtrain them into me, 
and grate ing Nutmeg and half, take ſis 
ſoonfuls pf lower, beat half a pound oh 
Imonds with that cream, and putit intq 
the. cream, and. mix this together, boil 
your pudding.ag hour and no more; Firft 
flowerthe. bag.you putit in,then melt freſb 
butter, ;and take Sugar and Roſewuter, 

beat it thick, and pour it 0a the pudding 
you may put to a little Milk, and ſtick 
blanched Almonds,and -Wafers init ; add 
to the ſame puddinp,if you wi'l, a pennie 
loah Aquartern of , ono Mar- 


row bones, one. glaſſe of Mallags. Sack, 
= F867 ſix 


= 
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fix dates minced. a grain of Amber-griece, 
a grain of..Mosk, two. or three-- 

oF ofencen babe: this 1m _licle 
wood diſhes, but firft batrer- 

Monrow maſt be ſtuck to and again. then 
hake it halfan hour, five; or ſeven at a 
gime, and fo ſer them ; in order jn the difh, 
and parniſh them with's ſprig inthe mid- 
 4{2,and wafers abort it, ſtrew Sugar about 
che branch , and fliced Lemon, gf ny 
round, and one inthe the tap. 


Fri gafie of. Pea. 

Cut yqur meat iathinſlices, beat it well 
'wich a ronling pin, ſeaſon it with Nuc- 
. meg, Lemon, and Thyme, fry.it lightly in 
the pan, beat two eggs, and one. ſpoonful 


or verjuyce. and put it into.the pan, ,and 
, ſirit cogether, and diſh ix. . 4 


+1 Frigaſie of Lamb. 

Cut your Lamb in thin Clices,-fesfori; it 
with Nutmeg, Peppex, and ſale, mince "in 
::Ibywe, and-Lemon, and: throes it upon 
your meat, then fry it ſlightly in-a-pan, 
. then throwsn Lees x a _ in Ver- 
; Kandi of Coodderrien habe * og : 
#: 0 ooaderrie, if t0 ct 
and diſh it,- 9 3;% t N86 651) GET 
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2i''Ki Mekens, Pall-Skin wn — 

' thers off coperdier, ciit themiri thin flices, 

feifoatten withThyine & Lemon mineed 

Nutmes qt. handful of Sorrel min- 
ced, and then fiy-it well wich ſix ſp>0nfals 
of water, and” fume freſh” Burter; when 
| ftstedef; Take three ſpoonfuls of Ver- 
 juyce; one ſpoonfol'of Sogar, oo it 0G- 
'gether,ſo'diſfit with fippets about. * -* 
Anotbey Frigafir of Chickens. 

Take the former Ingredients, and adde 
to it, boyled Harrechoak | botromes, with 
the meat of the leaves, and a handfil of 
ſealded Goodberries, aud boiled Skerrtts 
' and Lettice to&'d in butter when they are 
"boiled; adde rwo ſpoonfuls of Sugar, two 
Eggs nd Verjuyce beaten rogerher, and 
lay your Lerrice upon your Chickens, As 
before, and-ſhced Lemon upon it, and 
\ ſipper#abonr rheviſh. 

»g. 0 0 207-4 A Frigaftt of Rabbers. 

-- Cur ur your Rab 40 fmall pieces, and 
-mincea handfubof Thymeand Parſley to- 
"- ,and a Nutmeg, Pepper and Salt,ſfea- 

your Rabbets,chen take two Eggs,and 
- yeexjuyce beaten to and throw i$ in 
the pan, ſtick ir, and diſh it up ivſippets. 


PORE Ts 
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Tebarſs @ Shoulder of Mutton. 


Half roaft your Mutton at a quick fire; 

cut itin thin flices, ſtew it with 

ſweet Majoram, and Capers, and Onions, 
three Anchovies, two Oyſters, balfa Not» 
m2g,half a ſliced Lemon, ſtirre this altoge» 
ther with the meat, let it ew tl itbetegs: 
der in a diſh, then break three or four, 
yolkes of Eggs, and throw it in the diſh' 
with ſome Butter,tofs it well GIOY NE 
diſh it with ſippets. 


To make « { ak. 


Take half a peck of Flower, two _ 
and half of Currans, three or four Nat- 
megs, one pound of Almond paſte, two 

pound of Butter, and one pint of Cream, 
ne ſpoonfuls of Roſewater, three quar- 
ters ofa ponnd of Sugar, baif a pint-of 
Sack, a quarter ofa pint of Yeſt, 'and ſix 
Eggs, ſo make it,and bake ir. 


Tomake « Leg of Mutton reev or four dhe 
Tuke n Log of Mato, cuL out. whe feb 


C__ - WW” 
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and the bone, but ſave the skin whole, di- 
vide the meat in three pieces, and rike the 
rendereft, and cut it in thin flices, and 
bear it wich a rouling pin, ſeaſon it with 
Nunneg , 'Pepper, and *Salt , and mince 
Thyme and Lemon peel, fry irtiltic be ren} 
der, then beat two Eggs with a ſpoonfuſt 
of Verjuyce, throw ewo Anchovies 1meo! 
the: pan, ſhaker alcopgerher, and pur It 
inro the diftv wich fippets round the diſh,” 
beingdreſt with Barderries ſcalded, Parfly 
ind hard Eyes minced. - 

Another part of the ſamemear ſtew in 
diſh, with a hictle white Wine, a lictle Bur- 
ter, and fliced Lemon, one Anchovy, wo 
Oyſters, wo blades of Mace, a little | 
Thyme na branch,and one whole Orion, 
rakeonm the Thyme and the Onyon when 
je isſtewed, doe it altopecher on x chafi 
difhofcoale ill jrbe cender, then diſh 

ary your diſh with hard Eggs, and 
| wry and ſliced Lemon, and fippets, 
round the diſh. 

Take anothet part of che fame meat, 
mince it ſmall with Beef-ſuer, and a hand- 
fulF of Sape;” ro three quarters ofa pornd 
of ſuet adde one pound of meat, you may 
uſt 1 {powafull of Pepper and Sale, mix 


this 


——— 
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this altogether, and ftafſe the akin ofthe 
Legof Mutton, hard skiver itcloſe,and (pit 
002A 5804s and well roaſt 1ein:an 
. */ 11 1 M408 
| Take-anocher: part of the Cem6) manky 
qden putin the Pepper and Salt,withs gra- 
red Nutmeg,ſome fweer Hearbs, and 2 Le- 
mpn peel minced, penny loaf grated, one 
fpooaful _ Sugar, = quarter of a poand 
of Raiſins, a quarcern- of :zCurrans, 
mince alto -tor with the Meat, and the 
Suer, andthe reſt ofthe Ingredients, put 
too two ſpoonfuls of Roſewater, and as 
mach Salt asSpice,thken make it up in lerle 
Jong boles or roules, and butter your diſh, 
- ou lay them. in with 2 round bole: inthe 
:middeft, ferthem in an oven balf an hour, 
#ben pour out the liquour which will be in 
.the diſh, and melc a lirtle Butter, Verjuyce, 
-and-Supar , and pour npon opon i, garnth your | 
2difh, > in every long flower of 
apatite and a branch | in the middle. | 


" ft | Toſonc "wy Eels. 


"town your Fele with a handful of Salt, 
olit it down the back, take our the chine 
*cone, ſeaſon the Eele with Nutmeg, Pep- 
per, 


| 


—_ CG 
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per, and Salc, and ſweet Hearbs: minced, 
then lay a packthread areich end;andthe 
middic roul up lixe « Coller of Brawn,then 
one it in Water, and Salr, and V4 , 

« blade or two of Mace,and halfa-(li- 
ce&Lemon,boyle it half an hour,keepit ia 
the ſame liquor two or three Uayes, chen 
cor it out in round pieces,and lay fizorfes 
ven in 2 diſh, wich Parſly. and Barberries, 
2nd ferve it with Vinegar infaucers, - 


i + * To fence a Calftr head. 

's DAL . 3 
23rBayle your Calfes head'in Water and L, 
Salt foOmath .as will cover it, then putih * 
half 'aPpint of 'Vicegar;/ a branch of ſweet 
Hearbs, afliced Lemon, andbalfugicrof 
white Wine, two or three blades of Mace, 
and 'one ounce or two of Ginger ſliced, 
:boil it altogether rill ir be tender;keepicin 
; che liquor ewo or three dayes, ſerve ir, the 
diſh uprighr; and tick a- branch: in the 
mouth,and in both theeyes, Barniſhthe difh 
with Jelly or"-pickled-Gotrcumbers with 
ſaucers of Vinegar, and Jelly, and Lemou 
winced:”" » 4 ; | on . ED 
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Cut your Rabbit in pieces, and ſeaſon ic 
with Peyper,and Salt, Thyme, Pacſly,winter 
Savory,and ſweer Majoran, three Apples, 
and three Onions minced altogether, ttew 
itil it be render wich Vinegar and Water, 
par x good piece of Yurter in, flirt gogy- | 
ther it your dih,purtipper inthe bottom, 
then ferve it up with the head inthe mid- 
dle of the diſh, with ſippets inthe mouth. 


ÞD :. £72 Tas 
Lay your Pig in the fame 1 nts 
you drd for your Calfes head uk ame 
for a Capon, and the ſame fora Leg of 
KMatton. 


To boyle Chickens. 


* Boyl your Chickens in Water, and Sale; 
and. Wine Vinegar, a blade of Mace, a 
good handful of Endive,and as mach-Suc+ 
cory, two handfuls of Skerrets boyled and 
blanched, when the Chickens-and thefe 
things are ſtewed, take a pint of liquor up; 
and put to a quarter ofa pint of white 
Wine, and one, ounce and half af Sugar, 
J | 


4& Af 
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. your Duck, and boyle three or four ſlices 


ct ———— 
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and three Eggs to thicken it, & piece of 
Bucter to lay thera in the diſh, and pour 


ic On. 


Tobojle a Rabbis. 


Boyle themin Water and Salt, mince 
Thyme and Parſly together, a handful of 


. each, boyle itinſome ofthe ſame liquor, 
then take three or four ſpoonfuls of Yer- 


a piece of iriſh Butter, two or three 
Eggs, ſtirthe Eggs together in the liquor, 
ſer it upoa the fire till it be thick, then pour 
it upon the Rabbir, ſo ſerveicin. 


To bojle aDuch, 


Half roaſt your Duck with a quick fire, 
cake as much Wine and Water as will co 
ver them, take ſome Thyme and Parfly, 
and one handful of ſweet Majoram, two 
blades of Mace, halfa Lemon ſliced, ſtew 
theſe rogether half an hour without Oni- 
ons, take ſome of your liquor and thicken 
x wichthree or fout Eggs, two or three 
ſpoonfuls of Verjuyce, a piece of Butter, 
and as much Supar as will lye upon it, diſh 


of 
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of Lemonby ir ſelf.and Hard Eggrminced, 
pat this upon your Duck, then pour 
iqu 


or upon it with Barberries ; fo you 
may boyle Pigeons with the ſame Ingredi- 
ents, or Plover, or Teale. 


A rtafted Shoulder of Mutren. 


When itis roaſted ſlaſh it,and carbongs- 
do it, take two ſpoonfnls of Capers, and a 


Natmeg,two Anchovies,1quarter of a peck 
of Oyſters, mixed altogether, boyle them 
one hour in ſtrong broth and white Wine, 
then pour itupon the meat, with hard Eggs 
minced, and fippets round the diſh, throw 


fliced Lemon, and Barberries. 


little Thyme, and Lemon minced, half a : 


firſt Salt on the meat, thenthe hard Eggs, 


